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33 WEEK 1 Turkey skewers with slaw 
39 WEEK 2 Chicken bake with croutons 
45 WEEK 3 Thai-style meatballs 
51 WEEK 4 Hands up for tuna burgers! 



HEALTHY 



?T" 

i; 



IIS THE SEASON^ to start thinking - dare I say it - Christmas! But if 
you’re like me, Tm guessing you’re already in the full Christmas swing. 
As I pride myself on being organised - plus I’m a shopaholic - I start 
preparing for Christmas early. If I see a bargain, I grab it and tuck it away until 
it’s time to wrap the gifts and marvel at my thriftiness, although a few times I’ve 
hidden these gems so well that I’ve forgotten where they were! This issue is all 
about entertaining and starting the festive season a little earlier than expected 

- hey, why not? Who doesn’t love a party, dining with friends and family, or just 
celebrating food? Often on a Sunday, I slow-cook a lamb shoulder for Scott, 
Orlando and me to enjoy as an early dinner, but also as 

a backup for lunch and dinner the next day - gotta love a 
leftover! So our slow-cooked lamb feature (p6) is a mega 
thumbs up from the Lennons. For a sweet offering, we 
show you how to create your own cafe-style cakes (p22), 
simply stunning cakes that are almost too good to cut! 

Also make sure you check out the freeform tarts (pio) 

- the Banana & Passionfruit Meringue Tart made my 
tastebuds rejoice! The feature that won my heart this 
month, though, has to be the Cake of the Month (p 78 ) 

- anyone who knows me well knows that sunflowers are 
the path to my heart! And now I have one that I can eat, 
too! So, ’til next month. I’m going to imagine myself 
walking through a big field of edible sunflowers. 

If you have a moment, make sure you meet me there! 




^ TTMT'i 
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75 Let’s ask Amanda how; Reader 
recipe Chilli Coconut & Lime Fish 

76 Cooking for 2 Homemade croissants 
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80 Fast 4 Delicious thirst quenchers 

82 Take 5 Mouth-watering Ham 
& Asparagus Souffle Omelette 
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YOUR NOVEMBER 

RECIPES... 



MAINS 



41 Allspice Chicken with 
Couscous Salad 
46 Bacon & Asparagus 
Fettuccine 

52 Bacon, Lettuce & Tonnato 
Pasta Salad 

34 Baked Italian Rice Pots 

34 Barbecue Pork with Apple 
Salad 

7 Basic Slow-cooked Lannb 
75 Chilli Coconut & Linne Fish 

35 Creanny Bacon & Potato Salad 

46 Crispy Lennon Chilli Chicken 

39 Italian-style Chicken Bake + 

8 Lamb & Pumpkin Salad with 
Capsicum Dressing 

7 Lamb Biryani 

53 Maple-glazed Turkey Steaks 
41 Meatloaf with Carrot Mash 

8 Middle Eastern Lamb 
Flatbreads 

40 Moroccan Baked Lamb 
& Eggs 

47 Pear, Pumpkin & Bacon Salad 
53 Pork & Brown Rice Salad 

52 Silverside Flash with Poached 
Eggs 

67 Spaghetti Bolognese 
6 Spicy Lamb Sliders 
45 Thai-style Turkey Meatballs + 
35 Tuna & Tomato Risoni Salad 
51 Tuna Burger with Red 
Cabbage Coleslaw + 

47 Tuna, Broccoli & Ricotta Pasta 
40 Tuna Patties with Olive Salad 
33 Turkey Skewers with 
Coleslaw + 



LIGHT MEALS & SIDES 



14 Apple, Pear & Caraway 
Coleslaw 

20 Bacon & Cheese Impossible Pie 

12 Basic Rissole Mix 
17 Beetroot Chutney 

13 Cheesy Chicken & Bacon 
Rissoles 



12 Cottage Pie Rissoles with 
Pea Gravy 

82 Flam & Asparagus Souffle 
Omelette 

11 Individual Tomato 
& Parmesan Tarts 

13 Lamb Kofta Pita Pockets 
18 Lychee Cordial 

80 Merry Berry Punch 

14 Pistachio & Basil Coleslaw 
18 Raspberry Cordial 

81 Refreshing Ginger Punch 
54 Ricotta & Pea Pastizzi 

64 Sardine & Olive Bruschetta 
81 Sparkling Fruit Punch 
14 Sweet Chilli & Coriander 
Coleslaw 

81 Tempting Tropical Punch 



SWEETS 



69 Allspice Doughnut Twists 

68 Basic Doughnuts 

73 Chocolate & Pistachio 
Yoghurt Pops 

70 Chocolate Cookie Doughnuts 

71 Jam Doughnuts 

70 Lemon Doughnut Sandwiches 

69 Lemon Poppy Seed 
Doughnuts 

71 Mini Choc-mint Doughnuts 
73 Mixed Berry Yoghurt Pops 
71 Passionfruit Doughnuts 
42 Pikelets with Jam 

70 Rosewater Coconut Doughnuts 
69 Salted Caramel Doughnuts 
66 Tiramisu Loaf 

19 White Chocolate Fudge Cups 
69 Zesty Orange Doughnut Balls 



BAKING 



77 Apple & Raspberry Croissants 
26 Apple Muffins + 

36 Banana & Chocolate Chip 
Rock Cakes 

11 Banana & Passionfruit 
Meringue Tart 



23 Caramelised Popcorn 
& Banana Cake + 

48 Cherry & Apricot Lattice Tart 
26 Cherry Tomato Muffins + 

26 Chocolate Muffins + 

65 Choc-dipped Butter Fingers 
77 Chocolate & Pear Croissants 
21 Chocolate Flazelnut 
Impossible Pie 

17 Christmas Coconut Cookie 
Stars 

21 Coconut & Pineapple 
Impossible Pie 
79 Fondant Petals + 

10 Glazed Apricot Galette 
26 Gluten-free Berry Muffins + 
23 Layered Coconut Sponge 
Cake 

19 Mini Christmas Loaves + 

13 Pistachio Pop Cookies 
77 Spanakopita Croissants 
79 Sunflower Cake + 

26 Zucchini & Pea Muffins + 



HEALTHY 



61 Black Forest Trifle 

58 Cheese & Vegetable Roulade 
60 Chocolate & Cherry Friands 

62 Corn, Chicken & Spinach 
Quesadillas 

59 Lentil Patties 

57 Quinoa, Corn & Chickpea 
Salad 

59 Ricotta & Vegetable Terrine 
with Salsa Verde 

63 Tomato, Egg & Capsicum 
Quesadillas 



+ AS FEATURED ON THE COVER 



Like us on Facebook 
facebook.com/recipesplusmag 





4 recipes+ November 2015 
















Keep those bones strong! 

Both calcium and magnesium are critical for strong bones and teeth. 
Floradix Calcium Magnesium with Zinc and Vitamin D, is a pleasant 
tasting vitamin and mineral supplement which assists in the maintenance 
and improvement of general well-being. 

Floradix Calcium Magnesium with Zinc and Vitamin D Contains: 

• Calcium: strengthens bone and tissue in children and older adults. 

• Magnesium: may be beneficial in reducing muscular cramps, 

to help keep a healthy heart muscle functioning and bones strong. 

• Vitamin D: can help calcium absorption, for healthy bones and teeth. 

• Zinc: to support a healthy immune system and to support 
normal growth and development during childhood adolescence. 




Always read the label and use only as directed. If symptoms persist consult your healthcare professional. 



HEALTHCARE SINCE 1916 SSIus 



FREE FROM ALCOHOL, ARTiFICIAL COLOURS, CHEMICAL PRESERVATIVES, GLUTEN, YEAST AND LACTOSE 




AVAILABLE AT ALL GOOD HEALTH STORES AND SELECTED PHARMACIES 
Enquiries Nature’s Synergy Pty Ltd Phone (02) 9499 7023 Fax (02) 9499 7024 Email: sales@cornell.com.au 
visit us at www.floradix.com.au find us at www.facebook.com/floradix @Floradix_Aust 
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Slowing down 




BUDGET 

WTNTMFP 



Relax while the lamb roasts, enjoy 
as a baked dinner, then turn the 
leftovers into other amazing meals 



Spicy Lamb Sliders 



SERVES 6 PREP 10 minutes 
COST serve 



400 g shredded Basic Slow-cooked 
Lamb (recipe, right) 

M cup hoisin sauce 
V 2 cup shredded Chinese cabbage 
V2 cup shredded red cabbage 
1 carrot, cut into matchsticks 

1 lebanese cucumber, halved 

lengthwise, seeded, sliced 
Vs cup coriander leaves 

2 green onions, thinly sliced 
1 tablespoon drained chopped 

jalapeno chillis 

1 tablespoon rice wine vinegar 

2 teaspoons caster sugar 
6 soft white bread rolls, split 
V2 cup mayonnaise 



1 Combine lamb and hoisin sauce in 
a bowl. Combine cabbage, carrot, 
cucumber, coriander, onion and chilli 
in a bowl. Whisk vinegar and sugar in 
a small bowl. Add to cabbage 
mixture; toss to combine. 

2 Spread bread bases with 
mayonnaise. Top with cabbage 
salad and lamb mixture. Top with 
remaining bread. 
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Lamb Biryani 

SERVES 6 PREP 10 minutes COOK 30 minutes COST [$3.45 a serve] 



TOPTIP 

Cook the lamb for 
2 hours per kilogram. 
You can also use a 
boned leg of lamb 
or a lamb shoulder. 



Basic Slow-cooked 
Lamb 

SERVES 8 PREP 10 minutes 
COOK 4 hours + 20 minutes 
to rest COST , $2.6S a serve | 

Cooking oil spray 
2kg leg of lamb 
4 cloves garlic, crushed 
1 tablespoon vegetable 
or olive oil 

1 tablespoon lemon juice 
Sea salt flakes 

Freshly grounded black pepper 

Preheat oven to 160°C/140°C 
fan-forced. Place a wire rack in a large 
baking dish. Tear off a large piece of 
foil. Grease with cooking oil spray. 
Place lamb on prepared foil. Transfer 
lamb, with foil, to prepared rack. 
Whisk garlic, oil and juice in a small 
bowl. Season with salt flakes and 
pepper. Drizzle over lamb. Wrap foil 
around lamb to create a parcel 
(step A). Bake for 4 hours or until 
meat shreds easily when tested with 

2 forks (step B). Remove from oven. 
Cover with foil; rest for 20 minutes. 




1 tablespoon vegetable or olive oil 
1 onion, thinly sliced 
Vs cup korma curry paste 
1 cup basmati rice 
^4 cup currants 

1 cinnamon stick 

2V2 cups boiling water 

2 large chicken stock cubes 
500g shredded Basic Slow-cooked 

Lamb (recipe, left) 

I50g green beans, halved diagonally 
50g baby spinach leaves 
M cup unsalted cashews, toasted, 
coarsely chopped 

I Heat oil in a large heavy-based 
saucepan over moderate heat. 



Cook and stir onion for 5 minutes 
or until soft. Add curry paste; cook and 
stir for 1 minute or until fragrant. Add 
the rice, currants and cinnamon stick; 
cook and stir for 2 minutes or until the 
rice is well coated. 

Add the boiling water and crumbled 
stock cubes. Bring to the boil. Reduce 
heat; simmer, covered, for 15 minutes 
or until the rice is just tender (craters will 
appear on surface), adding lamb, beans 
and spinach in last 2 minutes of cooking. 
Remove from heat. Stand, covered, for 
5 minutes (do not lift lid). Season. 

3 Fluff up rice with a fork. Remove 
cinnamon stick. Serve biryani sprinkled 
with cashews. 
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Lamb & Pumpkin Salad 
with Capsicum Dressing 

SERVES 4 PREP 10 minutes 

COOK 30 minutes COST [ $MO a servel 

500g pumpkin^ cut into 3cm pieces 
2 red onions^ cut into wedges 
2 tablespoons vegetable or olive oil 
340g jar fire-roasted capsicum strips, 
drained 

% cup natural yoghurt 
V2 cup walnuts, toasted 
1 tablespoon warm water 
1 teaspoon dried chilli flakes 
1 bunch asparagus, cut diagonally 
into 4cm lengths 

1 cup frozen broad beans, thawed, 
peeled 

400g shredded Basic Slow-cooked 
Lamb (recipe, p7) 

12 Og baby rocket leaves 
80g fetta, crumbled 

1 Preheat oven to 200°C/180°C 
fan-forced. Line an oven tray with 
baking paper. Combine pumpkin, 
onion and oil in a bowl. Season. Place 
on prepared tray. Bake for 30 minutes 
or until cooked. Cool slightly. 

2 Meanwhile, to make dressing, process 
capsicum, yoghurt, walnuts, the water 
and chilli in a food processor until smooth. 

3 Cook asparagus and broad beans in 
a saucepan of boiling water for 
3 minutes. Drain; refresh under cold water. 

4 Combine pumpkin mixture, broad 
beans, asparagus, lamb and rocket on 
a large serving platter. Top with fetta. 

Serve drizzled with dressing. 




Middle Eastern Lamb Flatbreads 

SERVES 6 (Makes 2) PREP 10 minutes + 50 minutes to prove COOK 10 minutes 
COST $3«5P a serye 



% cup lukewarm water 
7g sachet (2 teaspoons) dry yeast 

1 teaspoon caster sugar 

2 cups plain flour, plus extra, to dust 
1V2 teaspoons salt 

2 tablespoons vegetable or olive oil, 
plus 1 tablespoon extra 

1 red onion, thinly sliced 

cup slivered almonds, toasted 
^4 cup dried cranberries 

2 teaspoons cumin seeds 

400g shredded Basic Slow-cooked 
Lamb (recipe, p7) 

V2 cup greek-style natural yoghurt 
V2 cup torn mint leaves 
Lemon wedges, to serve 

1 Half-fill kitchen sink with warm water. 

Combine the lukewarm water, yeast and 
sugar in a small jug. Combine flour and salt 
in a bowl. Make a well at centre. Add yeast 
mixture and oil to flour mixture; mix well. 
Turn out onto a lightly floured work 
surface; knead until smooth. Place dough 



in a large, lightly oiled bowl. Cover with 
plastic food wrap; stand in prepared sink to 
prove for 25 minutes or until doubled in size. 
Line 2 oven trays with baking paper. Turn 
dough out onto a lightly floured surface; 
knead until smooth. Divide into 2 equal 
portions; shape each into a 30cm oval. Place 
on prepared trays. Cover each with a clean 
tea towel; set aside for 25 minutes to prove. 
Heat extra oil in a large frying pan over 
moderate heat. Cook and stir onion, 
almonds, cranberries and cumin for 
2 minutes or until soft and fragrant. Add 
lamb; toss for 2 minutes or until heated. 
Cover to keep warm. 

Preheat a large char-grill pan over 
moderately high heat. For each flatbread, 
using baking paper as a guide, transfer dough 
oval to char-grill pan. Cook for 3 minutes. Top 
with a piece of baking paper; turn, cook for 
a further 3 minutes or until cooked. Transfer 
to a chopping board. Spread lamb mixture 
over flatbreads. Drizzle with yoghurt. Sprinkle 
with mint leaves. Serve with lemon wedges. 
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Lunch. 




WIN* brilliantly with Ballantyne! 

Buy any Ballantyne butter produet and follow ©ballantyne on Instagram for your ehanee to win brilliant kitehen applianees! 



*T&Cs apply. The Promoter is K.L. Ballantyne Pty Ltd 13 004 207 309, 39 Ballantyne Street, South Melbourne, VIC 3205. To enter, buy any 250gr pack of Ballantyne butter during the promotional period, follow Ballantyne on Instagram or 
Facebook and “Like” any of the promotional photos to enter. Promo starts 21/09/2015 and finishes 15/11/2015, with a new promotional photo posted every Monday. There will be 8 rounds in total. 1 Round goes for 1 week. Draws take 
place every Tuesday after a round concludes at Level 1, 154 Angas St, Adelaide, SA 5000. Winners will be contacted via Instagram or Facebook. Prizepool consists of Breville kitchen appliances and total value is $4,619.20 RRP. 

For full terms and conditions visit www.ballantyne.com.au/promotions. NSW Permit No. LTPS/15/06879 and ACT Permit No. TP 15/07228. 













Freeform tarts 

No pans? No worries. Baking pastry tarts is even 
easier with no boundaries - so go freestyle! 




BUDGET 
WINNER ■. 

$3 ; 



A SERVE 



Glazed Apricot G alette 



SERVES 6 PREP 15 minutes + 30 minutes to chill COOK 55 minutes + cooling 
COST $3 a serve 



2 cups water 
V2 cup caster sugar^ 
plus 2 teaspoons extra 
V4 cup apricot jam 
2 X 225g packets dried turkish 
‘ apricots 

2 tablespoons flaked almonds^ 
crushed 

1 teaspoon mixed spice 
V2 teaspoon sumac 



2 sheets frozen puff pastry, thawed 
1 egg, lightly whisked 
Icing sugar, to dust 

1 Place the water, caster sugar and jam 
in a saucepan over low heat; cook and 
stir for 5 minutes or until melted and 
combined. Add apricots. Increase heat; 
bring to the boil. Reduce heat; simmer for 
25 minutes or until apricots are soft. Drain, 



reserving cooking liquid. Transfer apricots 
to a heatproof bowl. Return cooking liquid 
to pan. Boil for 10 minutes or until syrupy. 
Pour syrup over apricots in bowl. Cool; 
chill for 30 minutes. 

2 Meanwhile, combine almonds, extra 
caster sugar, mixed spice and sumac 
in a bowl. Stack pastry sheets on a flat 
surface. Using a rolling pin, roll pastry 
together to form a 25cm square. Using a 
small, sharp knife, score pastry to create 
a 1.5cm border (step A). Using a fork, press 
edge of pastry border to create a pattern 
(step B). Sprinkle almond mixture over 
pastry, inside marked border. 

3 Preheat oven to 180°C/160°C 
fan-forced. Line an oven tray with 
baking paper. Arrange cooled apricots, 
overlapping slightly, over centre of pastry. 
Brush top with syrup. Brush pastry border 
with egg. Bake for 15 minutes or until 
pastry is golden. Cool galette on tray. 

Serve dusted with icing sugar. 
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family entertaining 




fIMnapA & Passionfruit Meringue Tart 

8 PREP 10 minutes + cooling COOK 35 minutes 
-"tf&ST $3.15 a serve 







Individual Tomato 
& Parmesan Tarts 

SERVES 4 (Makes 8) PREP 15 minutes 
+ 30 minutes to chill COOK 25 minutes 
COST $3.45 a serve 

1V2 cups plain flour 
I50g butter, chilled, cubed 
V2 cup freshly grated parmesan 
Pinch of salt 

2-3 tablespoons iced water 
400g cherry tomato medley 
lOOg fetta, crumbled 
1 tablespoon baby capers, rinsed 

1 tablespoon olive oil 

2 teaspoons red wine vinegar 
1 egg, lightly whisked 

V2 cup baby basil leaves 



Vs cup water 

40g butter, cubed 

Vs cup plain flour 

2 eggs, plus 2 egg whites extra 

V2 cup caster sugar 

2 bananas, sliced 

Vs cup blueberries 

V4 cup passionfruit pulp 

V4 cup baby mint leaves 



1 Preheat oven to 200°C/180°C fan-forced. 

Grease an oven tray. Using a pencil, 
mark a 20cm disc on a piece of baking 
paper. Place paper, pencil-side down, on 
greased tray. Place the water and butter in 
a large saucepan over moderately high 
heat. Bring to the boil. Add flour; cook and 
stir for 3 minutes or until mixture comes 
away from side of pan. Transfer to a 
heatproof bowl. Using an electric mixer, 
add eggs to dough, one by one, beating 
well after each addition, until combined 
and the dough becomes glossy. Spoon 
pastry into a piping bag fitted with a 1cm 
plain nozzle. Starting at centre of marked 
disc, pipe pastry in a coil to completely 
cover. Bake for 25 minutes or until golden 
and puffed. Cool completely on tray. 

2 Meanwhile, using an electric mixer, 
beat extra egg whites in a large, clean. 



dry bowl until soft peaks form. Gradually 
add sugar, beating well after each addition, 
until sugar dissolves and mixture is thick 
and glossy, and firm peaks form. 

3 Spread a thin layer of meringue over 
top of pastry. Spoon remaining 
meringue into a piping bag fitted with a 
1cm star-shaped nozzle. Pipe meringue in 
rosettes around edge of pastry to create 
a border. Bake for 5 minutes or until lightly 
golden. Arrange banana and blueberries 
over centre of tart. Spoon over passionfruit. 
Serve decorated with mint leaves. 




1 Process flour, butter, parmesan and salt 
in a food processor until fine crumbs 
form. Add iced water; pulse until mixture 
just comes together. Turn out onto a lightly 
floured work surface. Knead until smooth. 
Shape into a disc. Wrap in plastic food 
wrap; chill for 30 minutes. 

Preheat oven to 180°C/160°C fan-forced. 
Line 2 oven trays with baking paper. 

Roll pastry out between 2 sheets of baking 
paper to 3mm thick. Divide pastry into 
8 equal portions. Roll out each portion 
between 2 sheets of baking paper to a 12cm 
round. Place pastry on prepared trays. 

3 Combine tomatoes, half the fetta, capers, 
oil and vinegar in a bowl. For each tart, 
place an eighth of the tomato mixture at the 
centre of pastry round, leaving a 3cm border. 
Pinch and fold pastry to partially cover 
tomato filling, leaving centre uncovered 
(step A). Brush pastr\ 
with a little of the 
egg. Repeat to make 
8 tarts in total. 

Bake tarts for 
25 minutes or 
until pastry is 
golden. Sprinkle 
with remaining fetta 
and basil leaves. 
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Ripper 



Prepare this basic family favourite, 
then create these mouth-watering 
recipes that the kids will love 



BUDGET 

WINNER 

$3.25 



A SERVE 



Cottage Pie Rissoles with Pea Gravy 

SERVES 4 PREP 10 minutes COOK 25 minutes COST [$3.25 a serve] 



Basic Rissole Mix 

SERVES 4 PREP 10 minutes 

500g beef mince 
1 onion^ finely grated 
V2 cup sage & onion stuffing mix 
1 egg, lightly whisked 

Combine beef, onion, stuffing mix 
and egg in a large bowl. Using 
damp hands, shape the mixture 
into 4 patties. Season. 



2 large floury potatoes (such as 
coliban), coarsely chopped 
1 quantity Basic Rissole Mix 
(recipe, left) 

1 small carrot, grated 
1 zucchini, grated, excess liquid 
removed 

1 tablespoon vegetable or olive oil 
Vs cup grated tasty cheese 
1 cup frozen peas 
1 cup boiling water 
^4 cup instant gravy powder 

1 Preheat oven to 180°C/160°C fan-forced. 

Line an oven tray with baking paper. 
Place potato in a saucepan. Cover with 
cold water. Bring to the boil over high heat. 



Boil for 5 minutes or until tender. Drain; 
return to pan. Mash potato over low heat 
until almost smooth. Season. 

Meanwhile, make Basic Rissole Mix as 
recipe directs, adding carrot and zucchini. 

3 Heat oil in a large frying pan over 
moderate heat. Add rissoles; cook for 
3 minutes each side or until browned. 
Transfer to prepared tray. Top each rissole 
with mashed potato; sprinkle with cheese. 
Bake for 10 minutes or until cooked 
through and golden. 

Cook peas in a saucepan of boiling water 
for 3 minutes or until heated. Drain. Whisk 
the boiling water and gravy powder in a jug; 
stand for 1 minute or until sauce thickens. Stir 
in peas. Serve rissoles topped with pea gravy. 
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family kids 



Lamb Kofta Pita 
Pockets 

SERVES 4 PREP 10 minutes COOK 
10 minutes COST ! $1.45 a serve 

1 quantity Basic Rissole Mix 

(recipe, left) 

500 g lamb mince 

2 teaspoons ground cumin 

1 tablespoon vegetable or olive oil 
8 pita pockets, halved 

2 cups bought tabouli 
Vs cup natural yoghurt 

1 Prepare Basic Rissole Mix as recipe 
directs, swapping beef mince for lamb 
mince, and adding cumin. 

2 Heat oil in a frying pan over moderate 
heat. Add rissoles; cook for 4 minutes 
each side or until browned and cooked. 
Transfer to a heatproof plate. Cover with 
foil; rest for 5 minutes. Cut rissoles in half. 

3 Fill each pita pocket with tabouli and 
half a rissole; top with yoghurt. 



cheesy Chicken 
& Bacon Rissoles 



SERVES 4 PREP 10 minutes COOK 
20 minutes COST i^M .40 a serve 

1 quantity Basic Rissole Mix 
(recipe, left) 

500 g chicken mince 
4 bacon rashers, rind removed, 
halved lengthwise 
1 tablespoon vegetable or olive oil 
4 slices tasty cheese 
1 carrot, shredded 
1 cup shredded savoy cabbage 

1 cup shredded red cabbage 

2 tablespoons whole egg mayonnaise 
1 tablespoon lemon juice 

1 Preheat oven to 180°C/160°C fan-forced. 

Line an oven tray with baking paper. Make 
Basic Rissole Mix as recipe directs, swapping 
beef mince for chicken mince. Wrap 2 pieces 
of bacon around each rissole, making a 
cross-shape (step A). Secure with toothpicks. 



2 Heat the oil in a large frying pan over 
moderate heat. Add rissoles; cook for 
3 minutes each side or until browned. 
Transfer to prepared tray. Remove and 
discard toothpicks. Top each rissole with 
a slice of cheese. Bake for 10 minutes or 
until cooked through and golden. 

3 Combine carrot, cabbage, mayonnaise 
and juice in a bowl. Serve the rissoles 
with cabbage salad. 
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Super slaws 



Enjoy the warmer weather with these satisfying 
salads that are just perfect for a crowd 



Sweet Chilli & 
Coriander Coleslaw 

SERVES 6 PREP 15 minutes 
COST $2.95 a serve 



Pistachio & Basil 
Coleslaw 

SERVES 6 PREP 15 minutes 
COST I $2.80 a serve I 



Apple, Pear & Caraway 
Coleslaw 

SERVES 6 PREP 15 minutes 

COOK 5 minutes COST :i2.11 a serve 



2V2 cups shredded Chinese cabbage 
1 lebanese cucumber, quartered 
lengthwise, thinly sliced 
1 red capsicum, thinly sliced 

1 onion, finely chopped 
lOOg snow peas, thinly sliced 

lengthwise 

V2 cup coarsely chopped coriander 
leaves 

2 tablespoons sweet chilli sauce 

1 tablespoon vegetable or peanut oil 
1 tablespoon sesame oil 

1 tablespoon lemon juice 

2 teaspoons minced ginger 

2 tablespoons sesame seeds, toasted 

1 Combine cabbage, cucumber, capsicum, 
onion, snow peas and half the coriander 
in a large bowl. 

Whisk sweet chilli sauce, oils, juice 
and ginger in a bowl. Add dressing 
to cabbage mixture; toss to combine. 

3 Serve coleslaw topped with sesame 
seeds and remaining coriander. 



3 cups shredded savoy cabbage 
3 celery stalks, thinly sliced 
3 green onions, finely chopped 

1 large carrot, cut into matchsticks 
Vs cup shredded basil leaves 

V4 cup mayonnaise 

V4 cup extra-light sour cream 

2 tablespoons lemon juice 

1 tablespoon warm water 

2 cloves garlic, crushed 
Few drops of tabasco sauce 
V4 cup unsalted pistachios, 

toasted, chopped 

1 Combine cabbage, celery, onion, carrot 
and basil in a large bowl. 

Whisk mayonnaise, sour cream, juice, 
the warm water, garlic and Tabasco 
in a bowl. Add to cabbage mixture; toss 
to combine. 

3 Serve coleslaw topped with the 
chopped pistachios. 



; 1 teaspoon caraway seeds 
\ 2 tablespoons red wine vinegar 

* 2 tablespoons vegetable or olive oil 

* 1 tablespoon dijon mustard 
; 1 clove garlic, crushed 

* 2V2 cups shredded red cabbage 

* 2 pears, unpeeled, cored, halved, 

* thinly sliced 

* 1 red-skinned apple, unpeeled, cored, 

* halved, thinly sliced 

\ 1 small red onion, halved, thinly sliced 
; V4 cup finely chopped flat-leaf parsley 

I Heat a small frying pan over low heat. 
Add caraway seeds; cook and stir for 
I 30 seconds or until fragrant. Cool. Whisk 
] vinegar, oil, mustard, garlic and caraway 
; seeds in a jug. Season. 

Combine cabbage, pear, apple, onion 
and half the parsley in a large bowl. 

Add dressing; toss to combine. Serve 
sprinkled with remaining parsley. 
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+ SHREDDING To make 
a speedy slaw, use the 
shredding attachment 
on your food processor. 

+ DRESSING For the 
crunchiest slaws, dress 
them just before serving. 

+ STORING Keep slaw in an 
airtight container in the 
fridge. Where possible, add 
chopped herbs and nuts just 
before serving so they don’t 
discolour or soften. 



BUDGET 
WINNER ■ 

$ 2.75 ^ 



TIPS & TRICKS 
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Make-ahead 

MAGIC 

Get ready for Christmas with these 
homemade gifts and sweets to share 
as a special treat 




RECIPES & FOOD PREPARATION REBECCA TRUDA PHOTOGRAPHY SCOTT HAWKINS STYLING ANNETTE FORREST 



family Christmas 




Beetroot Chutney 

MAKES about 3V2 cups PREP 15 minutes COOK 50 minutes 

COST V2 cup + Make ahead Cook chutney up to 4 weeks ahead. Label, 

date and store in a cool, dark place. Once opened, refrigerate and use within 2 weeks. 



Christmas Coconut 
Cookie Stars 

MAKES 12 PREP 30 minutes + 30 minutes 
to chill COOK 10 minutes COST [454? each] 
+ Make ahead Cookie dough can be made 
up to 2 months ahead. Label, date and freeze 
until needed. Thaw in fridge overnight. 

+ Biscuits can be made up to 3 days ahead. 
Store in an airtight container. 

2 cups plain flour 

1 cup coconut flour 
V4 cup caster sugar 

250g chilled unsalted butter, chopped 

2 eggs, at room temperature 
V2 cup raspberry jam 

Icing sugar, to dust 

1 Place flours and sugar in a food processor; 

pulse to combine. Add butter; process 
until mixture resembles fine breadcrumbs. 
Add eggs; pulse until the mixture just 
comes together to form a dough (do not 
over-process). Turn out onto a lightly floured 
surface; knead until smooth. Divide into 
2 equal portions; shape each into a disc. Wrap 
in plastic food wrap; chill for 30 minutes. 
Preheat oven to 180°C/160°C fan-forced. 
Line 2 oven trays with baking paper. 

Roll out each dough portion between 
2 sheets of baking paper to 3mm thick. 
Using a 9cm star-shaped cookie cutter, 
cut 24 stars from dough. Using a 4cm 
star-shaped cutter, cut stars from the centre 
of half the biscuits. Place on prepared 
trays; bake for 10 minutes or until lightly 
golden. Cool on trays (biscuits will firm). 

3 Spread 1 teaspoon of jam over each 
whole biscuit. Sandwich with a cut-out 
star biscuit. Attach a small biscuit with 
remaining jam. Dust with icing sugar. 




* 2 teaspoons vegetable or olive oil 

• 1 onion, finely chopped 
! 2 cloves garlic, crushed 

: 700g beetroot, coarsely grated 
: 1 % cups apple cider vinegar 
: 1 cup water 

; % cup firmly packed brown sugar 
f V2 cup freshly squeezed 
: orange juice 

; 2 teaspoons finely grated 
f orange zest 
; 1 rosemary sprig 



I Heat oil in a heavy-based saucepan over 
moderate heat. Cook and stir onion and 
garlic for 4 minutes or until soft. 

Add beetroot, vinegar, the water, sugar, 
juice, zest and rosemary. Bring to the 
boil. Reduce heat; simmer, uncovered, for 
45 minutes or until the beetroot is tender 
and mixture is thick. 

3 Spoon chutney into sterilised jars 
(see tip, left). 
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MAKE AHEAD 



Prepare cordial up to 6 weeks 




ahead. Store in a cool, dark 
place. Once opened, > 
refrigerate and use / 

within 2 weeks. / 



Raspberry Cordial 

MAKES 1.25 litres (5 cups) 

PREP 5 minutes COOK 20 minutes 
COST $2 per cup 



4 cups caster sugar 
1 litre (4 cups) water 
750g frozen raspberries 



1 Combine sugar and the water in 
a heavy-based saucepan. Cook 
and stir over low heat for 3 minutes 
or until sugar dissolves. 

2 Increase heat; bring to the boil. 

Boil for 1 minute. Reduce heat. Add 
berries; simmer, uncovered, for 15 minutes 
or until syrupy (step A). Remove from 
heat. Stand for 5 minutes. 

3 Strain through a fine sieve into a large 
heatproof jug. Discard pulp. Pour into 
sterilised bottles (see tip, pl7). 



Lychee Cordial 



MAKES 1.25 litres (5 cups) 

PREP 5 minutes COOK 20 minutes 
COST I $1.35 per cup| 



4 X S60g cans lychees in syrup, 
undrained 

1 litre (4 cups) water 

2 cups caster sugar 
V2 cup lemon juice 



1 Place lychees in a bowl, reserving 
syrup. Place syrup, the water and 
sugar in a heavy-based saucepan. Cook 
and stir over low heat for 3 minutes or 
until sugar dissolves. 

2 Increase heat; bring to the boil. 

Boil for 1 minute. Reduce heat. Add 
reserved lychees and lemon juice; simmer 
uncovered, for 15 minutes or until syrupy. 
Remove from heat. Stand for 5 minutes. 

3 Strain through a fine sieve into a large 
heatproof jug. Discard pulp. Pour into 
sterilised bottles (see tip, pl7). 
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white Chocolate 
Fudge Cups 

MAKES 24 PREP 10 minutes + 4 hours 
to chill COOK 10 minutes 
COST 354 ^ each + Make ahead Fudge 
can be prepared up to 5 days ahead. 
Cover, then refrigerate. 



400g can sweetened condensed milk 
lOOg unsalted butter, chopped 
cup caster sugar 

1 teaspoon finely grated orange zest 
250g white chocolate, 
finely chopped 

I50g orange candy-coated chocolate 
balls, chopped 



I Line 2 x 12 mini muffin trays with foil 
cases. Place condensed milk, butter, 
sugar and zest in a saucepan over low 
heat. Cook and stir for 3 minutes or until 
melted and combined. 

2 Add chocolate; cook and stir for 
3 minutes or until melted and smooth. 
Pour mixture into prepared cases; level 
surfaces. Sprinkle with chopped chocolate 
balls. Chill for 4 hours or until set. 




MAKES 12 PREP 25 minutes + overnight to soak COOK 35 minutes + cooling 

COST I $2.55 each] + Make ahead Bake up to 3 days ahead. Store in an airtight container at 
room temperature, or label, date and freeze for up to 3 months. + Budget tip Use freshly 
squeezed orange juice instead of brandy. + Tip You can find the holly sprigs at craft stores. 



750g dried fruit medley 
lOOg red glace cherries, chopped 
1 cup brandy, plus l tablespoon extra 
250g butter, at room temperature 

1 cup firmly packed brown sugar 
4 eggs, at room temperature 

2 tablespoons molasses 
1V4 cups plain flour 

V2 cup self-raising flour 
2 teaspoons mixed spice 
2 teaspoons ground cinnamon 
l80g dark eating chocolate, 
finely chopped 
V4 cup apricot jam 
1.2kg bought white fondant icing 
24 white chocolate coconut-almond 
balls 

50g white chocolate, melted 
Bought holly sprigs and Christmas 
ribbon, to decorate (optional) 

1 Combine fruit, cherries and brandy in 
a glass bowl; soak overnight (see tip, 
pl7) to allow flavours to develop. 



Preheat oven to 160°C/140°C fan-forced. 
Grease and line 12 x ^-cup mini loaf pans 
with baking paper, extending paper at long 
sides for handles (step A). Using an electric 
mixer, beat butter and sugar in a bowl until 
pale and creamy. Add eggs, one by one, 
beating well after each addition. Add fruit 
mixture and molasses; stir to combine. Stir 
through the flours, spices and chocolate 
until combined. Spoon into prepared pans; 
level surfaces. Bake for 35 minutes or until 
a skewer inserted at centres comes out 
clean. Brush tops of loaves with extra 
brandy. Cool loaves completely in pans. 

3 Using a serrated knife, level tops of loaves. 

Place loaves, cut-side down, on a flat work 
surface. Brush sides and top of each loaf with 
1 teaspoon of jam. For each loaf, roll out lOOg 
of icing between 2 sheets of baking paper to 
form a 16cm x 12cm rectangle. Place over top 
of loaf, gently smoothing with hands. Dip 
bases of white-chocolate balls in white 
chocolate and arrange 2 on top of each loaf. 
Decorate with holly and ribbon, if you like. 
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Impossible 



pies 



Despite the name, these pies are so easy 
to make. You just mix everything 
together and they form their 
own crust. How clever! 



Bacon & Cheese 
Impossible Pie 

SERVES 6 PREP 10 minutes 
COOK 55 minutes 
COST serv ei 

1 tablespoon vegetable 

or olive oil 

3 bacon rashers, rind removed, 
coarsely chopped 

V 2 cup plain flour 
1 V 2 cups milk 

4 eggs, at room temperature 
60 g butter, melted 

3lOg can corn kernels, rinsed 
% cup grated tasty cheese, 
plus V 4 cup extra 

2 green onions, thinly sliced, 
plus 1 extra, shredded 

2 tablespoons chopped 
flat-leaf parsley 
Mixed salad leaves, to serve 

1 Preheat oven to 180°C/160°C 
fan-forced. Grease a 1.25-litre 
(5-cup), 24cnn (top measurement) pie 
plate. Heat oil in a frying pan over 
moderate heat. Add bacon; cook and 
stir for 3 minutes or until crisp. 

2 Sift flour into a bowl. Make a well 
at centre. Whisk milk, eggs and 
butter in a jug. Add milk mixture to 
flour; mix well. Add bacon, corn, 
cheese, onion and parsley; mix well. 
Spoon into prepared dish; level 
surface. Top with extra cheese. 

3 Bake for 50 minutes or until just set 
at centre. Stand for 5 minutes. Top 
with extra onion. Serve with salad. 
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TIPS & TRICKS 



+ PREHEAT IT Ensure the 
oven is preheated to the 
correct temperature at least 
5 minutes before baking. 

+ CUT IT Run the blade of a 
large, sharp knife under hot 
water to make cutting easy. 




SERVES 6 PREP 10 minutes 



COOK 55 minutes + 15 minutes 
to stand COST I $2 a ser^ 



V2 cup plain flour 
1 teaspoon ground cinnamon 
1 cup shredded coconut, 
plus 2 tablespoons extra 
% cup caster sugar 
1 cup milk 

3 eggs, at room temperature 
I25g butter, melted 
440g can pineapple pieces, drained 
V2 cup natural flaked almonds, 
plus 2 tablespoons extra, toasted 
Icing sugar, to dust 



1 Preheat oven to 180°C/160°C fan-forced. 

Grease a 1.25-litre (5-cup), 24cm (top 
measurement) pie plate. 

2 Sift flour and cinnamon into a large 
bowl. Stir in coconut and sugar. Make 
a well at centre. Whisk milk, eggs and 
butter in a jug. Pour milk mixture into 
flour mixture. Stir through pineapple. 

3 Pour into prepared dish; level the 
surface. Sprinkle with almonds. 

Bake for 55 minutes or until just set 
at centre. Stand for 15 minutes. Dust 
with icing sugar. Top with the extra 
coconut and extra almonds. 
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2onut & Pineapple 
Impossible Pie 



Chocolate Hazelnut Impossible Pie 

SERVES 6 PREP 10 minutes COOK 55 minutes + 15 minutes to stand 
+ 30 minutes to chill COST [ $g a ser’s^ 



4 eggs, at room temperature 
1 cup milk 
I25g butter, melted 
1 cup caster sugar 
V2 cup hazelnut meal 
(ground hazelnuts) 

Vs cup cocoa powder, plus extra, 
to dust 

300ml thickened cream 

I50g cherries with stems, to serve 



1 Preheat oven to 180°C/160°C fan-forced 
Grease a 1.25-litre (5-cup), 24cm (top 
measurement) pie plate. 

Process eggs, milk, butter, sugar, 
hazelnut meal and cocoa in a food 
processor until smooth. Pour into prepared 
dish; level surface. Bake for 55 minutes or 
until just set at centre. Stand for 15 minutes. 
Chill for 30 minutes or until cooled. 

3 Using an electric mixer, beat cream in 
a bowl until soft peaks form. Spread 
cream over top of pie. Top with cherries. 
Serve dusted with extra cocoa. 
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CKKE TIPS 



Put oven racks in 

place before you preheat the oven. 
The top of the cake pan should be 
at the centre of the oven. 

Set the oven to 

the correct temperature at least 
10 minutes before baking. 
OGSBin? Cakes need to be 
completely cooled before they 
are iced or cut. 



Cafe cakes 

Now you can indulge in your favourite cafe-style 
cakes at home for a fraction of the price 



.*•**•» 

/'BUDGET 
• WINNER 

$1.95 

", A SERVE 



22 recipes+ November 2015 



RECIPES NADIA FONOFF PHOTOGRAPHY ROB SHAW STYLING ANNETTE FORREST FOOD PREPARATION WENDY QUISUMBING 



familv baking 




Caramelised Popcorn & Banana Cake 

SERVES 10 PREP lO minutes COOK 45 minutes + 1 hour to chill COST [$2 a ser^ 



Layered Coconut 
Sponge Cake 

SERVES 12 PREP 10 minutes + 1 hour 
to chill COOK 25 minutes + cooling 
COST [$1.95 a serve) 

8 eggs, at room temperature 

1 cup caster sugar 

2 teaspoons coconut essence, 
plus 2 teaspoons extra 

2 cups self-raising flour 

V2 cup desiccated coconut 

200g butter, at room temperature 

3959 can sweetened condensed milk 

2 cups powdered milk 

300ml thickened cream, whipped 

2 cups shredded coconut, to decorate 

1 Preheat oven to 200°C/180°C fan-forced. 

Grease and line bases of 2 x 20cnn (base 
measurement) round cake pans with a double 
layer of baking paper. Dust sides with flour. 
Using an electric mixer, beat eggs until 
thick and pale. Gradually add sugar and 
essence, beating well after each addition 
until mixture doubles in volume (step A). 
Sift flour three times into a bowl. Stir in 
desiccated coconut. Fold flour mixture 
through egg mixture until just combined. 
Divide batter between prepared pans. Bake 
for 25 minutes or until cakes spring back 
when lightly touched. Stand in pan for 
5 minutes. Turn out onto wire racks to cool. 

3 Using an electric mixer, beat butter in 
a bowl until as white as possible. Add 
condensed milk and extra essence; beat 
until combined. Add powdered milk; beat 
until smooth. Fold in whipped cream. 

Using a large serrated knife, trim tops 
of cakes to sit level. Split each cake in 
half horizontally. Place 1 layer of cake on 
a cake stand. Transfer Y4 cup of coconut 
buttercream to a piping bag fitted with a 1cm 
plain nozzle. Using remaining buttercream, 
spread a quarter over top of cake on cake 
stand. Top with another layer of cake. Repeat 
layers, finishing with 
buttercream to cover 
top and side of cake. 

Press shredded 
coconut on side of 
cake. Pipe remaining 
buttercream around 
edge of cake base 
to decorate. Chill 
for 1 hour. 



2 cups self-raising flour 

1 teaspoon ground cinnamon 

% cup firmly packed brown sugar 
V2 cup skim milk 

2 eggs, lightly whisked 

I50g butter, melted, plus 350g extra, 
cubed 

2 overripe bananas, mashed 
2 tablespoons popcorn kernels 
1V2 cups caster sugar, 
plus V4 cup extra 
300ml cream, heated 
2 teaspoons salt flakes 

1 Preheat oven to 180°C/160°C fan-forced. 

Grease and line a 21cm x 10cm (base 
measurement) loaf pan, extending paper 
at long sides for handles. Sift flour and 
cinnamon into a large bowl. Stir in brown 
sugar. Make a well at centre. 

Combine milk, egg, melted butter and 
banana in a jug. Add banana mixture 
to the flour mixture; mix well. Spoon 
mixture into prepared pan; level surface. 
Bake for 45 minutes or until a skewer 
inserted at centre comes out clean. Stand 



in pan for 5 minutes. Transfer to a wire rack 
to cool completely. 

3 Meanwhile, line an oven tray with baking 
paper. Place popcorn kernels in a 
microwave-safe bowl. Cover; microwave on 
High (100%) in 2-minute bursts or until kernels 
pop. Stand for 1 minute. Spread popcorn over 
prepared tray. Place caster sugar in a large 
heavy-based frying pan over moderately low 
heat. Cook, tilting pan occasionally, for 
5 minutes or until caramelised (step A). Remove 
from heat. Drizzle some caramel over popcorn 
on prepared tray. Set aside. Carefully stir 
warm cream and salt into remaining caramel 
in pan. Cook and stir over low heat for 
5 minutes or until combined. Whisk in the extra 
cubed butter. Transfer to a heatproof bowl. 
Cool slightly; chill for 1 hour or until thick. 
Using a large serrated knife, cut cake 
horizontally into 3 equal layers. Place 
1 layer of cake on a serving platter. Using 
an electric mixer, beat chilled caramel until 
fluffy. Spread a third of caramel over top of 
cake on platter. Repeat layers, finishing with 
caramel. Coarsely break up caramelised 
popcorn; press over top of cake. 
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Introducing METOD; a completely new 
kitchen system that works around you 










With the new IKEA METOD range, we're letting your kitchen work exactly the 
way you want it to. METOD is a do anything, go-anywhere kitchen that lets you 
create thousands of cupboard and drawer combinations so you can get the most 
out of your kitchen space. It's stacked with new frames, doors, hinges, drawers 
- everything! You can choose from a range of benchtops, including PERSONLIG 
custom-made stone benchtops, which allow you to create a truly unique look that 
is both stylish and durable. The system also lets you choose from a wider range 
of style options. So it doesn't matter if your style is traditional, modern or 
Scandinavian, METOD is the kitchen for you. Now you can create the dream 
kitchen for your home, instead of waiting to find the dream home for your kitchen. 

IKEA.com.au/kltchens 



*Offer and prices valid in ACT, NSW, Qld, Tas and Vic only. Offer valid 23/10/15 - 29/11/15. This offer excludes splashbacks and 
service fees. For full terms and conditions visit IKEA.com.au/terms. PERSONLIG stone benchtops and METOD kitchen systems 
come with a 25 year guarantee. For full details visit IKEA.com.au/guarantees © Inter IKEA Systems B.V. 2015. 



Fulfil your kitchen dreams with 30% off 

PERSONLIG custom-made stone benchtops 

Offer available 23 October - 29 November 2015 

METOD/BROKHULT/ 
VEDDINGE/MAXIMERA kitchen 

< 8,784 * 7,544 

Complete kitchen including custom-made stone benchtops 
( $4136 $2896) cabinets, doors, sink, tap, handles/knobs 
and MAXIMERA soft-closing drawers 
(excludes appliances, lighting and accessories) 






family lunch box 



" f"' 1 irC) ^ AS SEEN 

’ ?C I ON OUR 



These sweet and savoury treats are easy 
to make and ideal for the lunch box 



^ ON OUR 
COVER! 



Gluten-free 
Berry Muffins 



+ 2 cups gluten-free self-raising flour 
+ V4 cup caster sugar + 1 cup frozen 
berries, plus Vz cup extra + 1 cup 
gluten-free vanilla yoghurt + ¥2 cup 
rice bran or light olive oil + 1 egg 
Preheat oven to 200°C/180°C fan-forced. 
Line a 12-hole (Vs-cup) muffin tray with 
paper cases. Sift flour and sugar into a 
large bowl. Add berries. Whisk yoghurt, 
oil and egg in a jug; pour into flour mixture. 
Stir until just combined. Spoon mixture 
into prepared holes. Press in extra berries. 
Bake for 20 minutes. Cool in tray for 
5 minutes. Makes 12 



Apple Muffins 






Cherry Tomato Muffins 



+ 1 tablespoon oil + 1 onion, finely 
chopped + lOOg baby spinach leaves 
+ 2 cups self-raising flour -S- ¥2 teaspoon 
salt + 1 teaspoon dried oregano leaves 
+ 1 cup milk + 80g butter, melted 
1 egg + 12 cherry tomatoes, quartered 
Preheat oven to 200°C/180°C fan-forced. 
Line a 12-hole (Vs-cup) muffin tray with 
paper cases. Heat oil in a frying pan over 
moderate heat. Add onion; cook and stir 
for 3 minutes or until soft. Add spinach; 
cook and stir for 1 minute; cool slightly. 
Sift flour and salt into a large bowl. Add 
oregano. Whisk milk, butter and egg in 
a jug; pour into dry ingredients, along 
with spinach mixture. Stir until just 
combined. Spoon mixture into prepared 
holes. Top with tomato; press down 
gently. Bake for 20 minutes. Cool in tray 
for 5 minutes. Makes 12 



+ 80g butter, melted -!- Vz cup apricot 
jam, warmed, sieved Preheat oven to 
200°C/180°C fan-forced. Line a 12-hole 
(Vs-cup) muffin tray with paper cases. 
Sift flour and cinnamon into a large bowl. 
Add sugar, sultanas and apple. Whisk 
buttermilk, egg and butter in a jug; pour 
into flour mixture. Stir until just combined. 
Spoon mixture into prepared holes. 

Top with sliced apple; press down gently. 
Bake for 20 minutes. Cool in tray for 
5 minutes. Brush with jam. Makes 12 



Chocolate Muffins 



+ 2 cups seif-raising fiour -S- ¥2 teaspoon 
ground cinnamon + 2/3 cup firmiy 
packed brown sugar + Vz cup suitanas 
1 red-skinned appie, peeied, 
coarseiy grated, pius 1 extra, thiniy 
siiced + 1 cup buttermiik + 1 egg 



+ 1 V 2 cups seif-raising fiour -h ¥2 cup 
cocoa powder + 1 cup caster sugar 
+ 200g dark chocoiate, coarseiy 
chopped + 1 cup buttermiik + 1 egg 
+ 80g butter, meited Preheat oven to 
200°C/180°C fan-forced. Line a 12-hole 
(y3-cup) muffin tray with paper cases. 
Sift flour, cocoa powder and sugar into 
a bowl. Add half the chocolate. Whisk 
buttermilk, egg and butter in a jug; 



pour into flour mixture. Stir until just 
combined. Spoon mixture into prepared 
holes. Top with remaining chocolate; 
press down gently. Bake for 20 minutes. 
Stand for 5 minutes. Makes 12 



Zucchini & Pea Muffins 



+ 1 zucchini, coarseiy grated + 2 cups 
seif-raising fiour + ¥2 teaspoon sait 
+ lOOg fetta, coarseiy crumbied 
+ ¥2 cup frozen peas, pius Va cup extra 
1 cup miik 80g butter, meited 
-!- 1 egg Preheat oven to 200°C/180°C 
fan-forced. Line a 12-hole (y3-cup) muffin 
tray with paper cases. Using hands, 
squeeze excess moisture from zucchini. 
Sift flour and salt into a large bowl. 

Add half the fetta, the peas and the 
zucchini. Whisk milk, butter and egg 
in a jug; pour into dry ingredients. Stir 
until just combined. Spoon mixture into 
prepared holes. Top with extra peas and 
remaining fetta. Bake for 20 minutes. 
Cool in tray for 5 minutes. Makes 12 



26 recipes+ November 2015 



RECIPES LOUISE PATNIOTIS PHOTOGRAPHY SCOTT HAWKINS - 
STYLING JANE COLLINS FOOD PREPARATION CARLA DO CARMO; 





IN PARTNERSHIP WITH WOOLWORTHS 
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Iceburg lettuce 

We're the most popular variety of 
lettuce in Australia! 

✓ Choose us when we’re heavy for our 
size with fresh-looking leaves. 

✓ To prepare us, all you need to do is 
rinse us, dry us well and we’re ready to 
go! Then gently break off our leaves to 
use whole, or use a large, sharp knife to 
shred our leaves and toss through salad. 

✓ Store us by popping us in the crisper 
section of the fridge in a plastic bag. 




Lebanese cucumber 

We're a sweeter variety of cucumber 
with tiny seeds that are easy to eat. 

✓ Choose us when our skin is firm and 
fresh, without any soft patches. 

✓ To prepare us, just rinse us under cold 
water and then chop or slice. If you want 
to remove the seeds, simply slice us in 
half lengthways, then run a teaspoon 
down the middle to remove our seeds. 
You can also use a vegetable peeler to 
create beautiful ribbons from us, too! 

✓ Store us in the crisper section of the 
fridge for up to four days. 



Fresh food 



UPDATE 



Your guide to what’s in season, plus tips and 
tricks to get the best out of your fresh food. 




TOP VEGIE TIP 

Roast vegetables don^t 
just belong with a baked 
dinner! Top cooked 
puff pastry squares 
with roasted capsicum, 
onion, garlic, zucchini 
and cherry tomatoes. 
Sprinkle with ricotta and 
basil, then serve drizzled 
with balsamic vinegar. 



Corn 

We're versatile and nutritious, and you 
can eat us straight from the cob. 

✓ Choose us when our husks are bright 
green and you can spot our white threads. 

✓ To prepare us, simply pull off our husks 
and silk before cooking. 

✓ To cook us, we can be boiled, grilled, 
microwaved or barbecued. Eat us straight 
from the cob (less washing up!) or simply 
use a knife to slice down the side and 
remove our kernels for stir-fries or salads. 

✓ Store us in our husk, wrapped in a plastic 
bag in the crisper section of the fridge. 



^ For tasty recipes go 
O O O tofoodtolove.com.au 

— TO LOVE — 



woolworths (S> 

the fresh food people 

Visit wooiworths.com.au 



what’s for 




DJIiNER? 

Family dinner time couldn’t be quicker| 
or easier with these tasty recipes. 



Toast rolls on 
chargrillP^f 

side down lor 30 

seconds or until 

liglitgrffl’®^*" 

appear. 



Tandoori chicken burgers 

SERVES 4 PREP 20 minutes COOK 20 minutes (plus marinating) NUTRITION 
lOOOkJ; 9g fat (2g sat fat); lOg protein; 30g carbohydrate; Og fibre a serve 



$2.80 a burger 



SERVES 4 (MAKES 8) PREP 15 minutes 
COOK 10 minutes NUTRITION 2424kJ; 
3lg fat (l2g sat fat); 53g protein; 

2lg carbohydrate; o.2g fibre a serve 



$1.50 a skewer 



□ Vs cup light soy sauce 

□ V4 cup Woolworths Select pure 
blend honey, warmed 

D 2 tablespoons Woolworths Select 
wholegrain mustard 

n 1 tablespoon red wine vinegar 

□ 1 tablespoon rosemary leaves 

□ ikg boneless lamb leg, trimmed, 
cubed 

□ 1 eggplant, cut into 2cm cubes 

□ 8 bamboo skewers, soaked 

□ baba ghanoush, flat bread, tabouli, 
to serve 




TUESDAY 



Honey mustard 
lamb skewers 



n M cup tandoori paste 

□ M cup Woolworths Select Greek 
yoghurt 

n 500g chicken thigh fillets 

□ 250g mini Roma tomatoes, 
halved 

□ V2 cup roughly chopped mint 

□ 1 eschalot, finely sliced 

□ 1 long green chilli, finely sliced 

□ juice V2 lime 

□ 4 Woolworths Turkish rolls, split, 
toasted 

□ 1 cucumber, peeled into ribbons 

□ mango chutney, Greek yoghurt, 
to serve 



I ln a medium bowl, combine paste and 
yoghurt. Mix well. Add chicken, turning 
to coat. Marinate for at least 30 minutes. 
Heat an oiled char-grill pan or 
barbeque grill on medium. Cook 
chicken for 8-10 minutes on each side, 
turning once, until grill marks appear. 

Rest, covered, for 5 minutes. 

3 Meanwhile, in a medium bowl, toss 
tomatoes, mint, eschalot, chilli and 
juice together. Season to taste. 

Top bottom half of rolls with cucumber, 
then add the chicken, mango chutney, 
tomato salad and a dollop of yoghurt. 
Finish with the roll top. Accompany with 
extra salad, yoghurt and chutney. 



I ln a bowl, combine soy, honey, mustard, 
vinegar and rosemary. Add the lamb, 
tossing to coat. Season to taste. 

Thread the lamb and eggplant 
alternatively onto skewers. 

3 Heat a char-grill pan or barbeque on 
high. Cook skewers for 8-10 minutes, 
turning on all sides and basting with 
the marinade. 

Serve with flat bread, baba ghanoush 
and tabouli. 

TOP TIP: We used Lebanese eggplant 
because larger eggplants require 
salting and rinsing before cooking 
to remove any bitterness. 










IN PARTNERSHIP WITH WOOLWORTHS 




Fish & chilli jam stir-fry 

SERVES 4 PREP 15 minutes COOK 15 
minutes NUTRITION I4l6kj; lyg fat (2g 
sat fat); 29g protein; l6g carbohydrate; 
5g fibre a serve COST | 



$2.50 a serve 



□ 1 tablespoon Woolworths Select 
canola oil 

□ V2 cup Woolworths Select blanched 
almonds 

n 500g firm, white fish fillets, sliced 

□ 1 red capsicum, seeded, sliced 

□ 1 onion, cut into wedges 

n lOOg sugar snap peas, trimmed 

□ Vs cup chilli jam stir-fry paste 

□ 1 bunch baby buk choy, trimmed 

n spring onion, steamed rice, to serve 



I Heat half the oil in a wok on high. Add 
almonds and stir-fry for 1-2 minutes 
until golden. Drain on paper towel. 

2 Add fish in two batches to the same 
wok and stir-fry for 2-3 minutes until 
golden. Transfer to a plate. 

3 Heat the remaining oil in the same 
wok. Stir-fry capsicum and onion for 
1-2 minutes until onion is tender. 

4 Return fish to wok with sugar snap 
peas, paste and almonds. Stir-fry for 
1-2 minutes until heated through. Add buk 
choy and stir-fry for 1-2 minutes until just 
wilted. Serve with spring onion and rice. 



Cabanossi & corn 
impossible pie 

SERVES 4 PREP 10 minutes COOK 
40 minutes NUTRITION 320SkJ; 
S8g fat (35g sat fat); 34g protein; 
27g carbohydrate; l.gg fibre a serve 



$2.35 a serve 



Pasta with poached 
egg & spinach 

SERVES 4 PREP 5 minutes COOK 
10 minutes NUTRITION 336ykJ; 
33g fat (llg sat fat); 32g protein; 
90g carbohydrate; >lg fibre a serve 



$2.55 a serve 



□ 2 cups milk 

□ 4 Woolworths Select free range 
eggs 

□ 90g butter, melted 

□ V2 cup plain flour 

n 1 cup Woolworths Select tasty 
grated cheese 

□ 1 stick cabanossi, thinly sliced 
n I25g can creamed corn 

□ 2 tablespoons snipped chives 

□ mixed salad, to serve 

1 Preheat the oven to 180°C/160°C fan- 
forced. Lightly grease a 25cm pie plate. 
In a large jug, whisk milk, eggs and 
butter together. 

3 Sift flour into a large bowl and make 
a well. Gradually mix in milk mixture. 
Add half the cheese, then the 
cabanossi, corn and chives. Season. 

5 Pour mixture into the prepared plate. 

Sprinkle with remaining cheese. Bake 
for 35-40 minutes until puffed and cooked 
through. Serve with salad leaves. 



□ 500g packet Woolworths Select 
spaghetti 

n ^4 cup Woolworths Select extra 
virgin olive oil 

□ 2 rashers rindless bacon, chopped 
n 3 garlic cloves, sliced 

□ V2 cup halved cherry tomatoes 

□ lOOg baby spinach leaves 
n V2 cup grated parmesan 

D 4 eggs, poached in simmering water 

I Cook the spaghetti in a large saucepan 
of boiling salted water, following the 
packet instructions. 

Meanwhile, heat oil in a frying pan on 
medium. Cook bacon and garlic, stirring, 
for 2-3 minutes until bacon is beginning to 
crisp. Add tomatoes and cook, stirring, for 
1-2 minutes until tender. Stir in spinach and 
cook for 1 minute until beginning to wilt. 

3 Drain pasta and return to pan with 
bacon mixture. Season to taste and 
toss well. Serve topped with parmesan 
and poached egg. 







DINNER IS SORTED 

Scan this page with the free viewa 
app for fresh food tips and more 
great dinner recipes. 



For more tasty recipes go to 

F O O D T O L O v E . C 0 . A 



woolworths ^ 

the fresh food people 

Visit wooiworths.com.au 








Enjoy extra recipes! 



4 BONUS 

dishes for 
Sunday 
in 3 easy 
steps! 

1 Download the FREE viewa 
app from the APR STORE 
or from GOOGLE PLAY 



2 Scan the entire page where 
you see the viewa logo to 
receive bonus free content 
and save to your phone. 



Scan this page and go to 
the hub for all the viewa 
content in this issue. 




FREE 

with every issue 



viewa makes cooking 
with recipes+ 
even better. 






download viewa free from GoogU: play 



iPhone is a trademark of Apple Inc. registered in the U.S. and other countries. App Store is a service mark of Apple Inc. viewa is available on Android devices, versions 4.0-4.4 
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YOUR NOVEMBER 

redpes+ meal planner 



24 

EASY 

family recipes 
for every day 
of the week 



WEEKl 

TURKEY 
SKEWERS 
WITH SLAW 
PAGE 33 



WEEK 2 

CHICKEN 



BAKE WITH 











CROUTONS 
PAGE 39 




WEEKS 

OH-SO-TASTY 
THAI-STYLE 
MEATBALLS 
PAGE 45 



WEEK 4 

HANDS UP 
FOR TUNA 
BURGERS! 
PAGE 51 




Find us on Facebook facebook.com/recipesplusmag 
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■^MARGARFI RIVER , 

gourmet 

escape 

QQOO 20-22 NOV 



AN EXTRAORDINARY 
FESTIl^L OF 
FOOD /1ND WINE 




MARCO PIERRE WHITE • ADRIANO ZUMBO • 
MATT MORAN • RICK STEIN ^ MANY MORE! 



20 - 22 NOVEMBER - MARGARET RIVER 



VISIT THE 60URMET VILLAGE WITH OVER 45 STAR CHEES • 1 00 FOOD & W!NE PRODUCERS ■ 
17 RESTAURANTS • MASTER CLASSES • COOKING DEMONSTRATIONS • LIVE ENTERTAINMENT 



TICKETS ON SALE NOW! 






BcxiktiOHrat 













weekday cooking 



BUDGET MEAL 




★ ★★★★★★★★★★★★★★★ 

DINNERS FOR 4 

★★★★★★★★★★★★★★★★ 



MONDAY $ 14.00 

Turkey Skewers with Coleslaw 

TUESDAY $ 14.00 

Barbecue Pork with Apple Salad 

WEDNESDAY $ 13.80 

Baked Italian Rice Pots 

THURSDAY $ 14.00 

Creamy Bacon & Potato Salad 

FRIDAY $ 13.80 

Tuna & Tomato Risoni Salad 



Turkey Skewers 
with Coleslaw 

SERVES 4 PREP 15 minutes 
COOK 15 minutes NUTRITION 
l693kJ; I3g fat (sg sat); 39g 
protein; 3lg carbohydrate; 5g 
fibre a serve COST a serve 



□ 600g turkey breast steaks^ 
coarsely chopped 

D 540g jar butter chicken 
simmer sauce 

□ Cooking oil spray 

□ 300g packet coleslaw mix 

□ Vs cup dried fruit & nut mix 
n 2 tablespoons lemon juice, 

plus lemon wedges, to serve 

□ ^4 cup mango chutney 
n 8 cooked pappadums 



★★★★★★★★★★★★★★★★★ 
TOTAL $69.60 

★★★★★★★★★★★★★★★★★ 

SAVING YOU MONEY @ THE CHECKOUT 



PLANNER 

WEEKl 



All meals in this week’s planner 
are on the table in 30 minutes 
or less, feature nutrition 
counts and cost from 
just $3.45 a serve 



MONDAY 



1 Combine turkey and half the 
sauce in a bowl. Thread turkey 
onto 12 soaked bamboo skewers. 
Spray with oil. 

2 Cook and turn skewers for 
10 minutes or until cooked. 
Transfer to a heatproof plate. Cover 
with foil; rest for 5 minutes. 

3 Place remaining sauce in a 
microwave-safe bowl. Microwave 
on High (100%) in 1-minute bursts, 
stirring, until hot. Place coleslaw mix, 
fruit mix and juice in a bowl; toss to 
combine. Serve skewers with hot 
sauce, coleslaw, lemon wedges, 
mango chutney and pappadums. 



viewa 



BONUS 
RECIPE 
Use the free 
viewa app and 
scan this page 
for a delicious 
extra recipe to 
cook on Sunday. 
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Barbecue Pork with Apple Salad 

SERVES 4 PREP 15 minutes COOK 5 minutes NUTRITION 
2005 kJ; 9g fat (2g sat); 29 g protein; 68g carbohydrate; 
4.5g fibre a serve COST I $fiJEO a serve I 



WEDNESDAY 




Baked Italian Rice Pots 

SERVES 4 PREP 10 minutes COOK 15 minutes NUTRITION 
l 958 kJ; 22g fat (l3g sat); 32 g protein; 34g carbohydrate; 

3g fibre a serve COST $^41 a serve 



□ 1 pear, cored, chopped 

□ 2 green onions, coarsely 
chopped, plus 2 extra, 
shredded 

□ cup soy sauce 

□ cup firmly packed 
brown sugar 

□ 2 tablespoons water 

□ 3 cloves garlic, chopped 

□ 400g pork scotch fillet, 
thinly sliced 

□ 1 tablespoon sesame oil 

□ 2 cups shredded Chinese 
cabbage (wombok) 

□ 1 red apple, peeled, 
cored, thinly sliced 

□ 1 tablespoon sweet chilli 
sauce, plus M cup extra 

□ 1 tablespoon sesame 
seeds, toasted 

□ 8 baby cos lettuce leaves 

□ 3 cups cooked 
long-grain white rice 



Process pear, onion, soy 
sauce, sugar, the water and 
garlic in a food processor until 
smooth. Place pear mixture in 
a shallow glass dish. Add pork; 
toss to combine. 

2 Preheat a char-grill pan 
over high heat. Cook and 
turn pork, brushing with 
sesame oil, for 2 minutes or 
until cooked. Transfer to a 
heatproof plate. Cover with foil; 
rest for 5 minutes. 

3 Combine cabbage, apple 
and half the extra onion 
in a bowl. Whisk chilli sauce 
and sesame seeds in a small 
bowl. Arrange pork over the 
salad; drizzle with dressing. 
Serve topped with remaining 
onion and with lettuce, extra 
sauce and rice. 



□ 50g butter 

□ 1 onion, chopped 

□ 3 cloves garlic, chopped 
n 425g packet microwave 

white rice 

n 2 cups shredded skinless 
cooked chicken 

□ lOOg button mushrooms, 
chopped 

□ 1 cup water 

□ 2 large chicken stock 
cubes 

□ lOOg reduced-fat tasty 
cheese, cut into 4 cubes 

□ ^4 cup freshly grated 
parmesan 

□ 1 teaspoon thyme leaves 

□ 50g baby rocket leaves 

1 Preheat oven to 200°C/ 
180°C fan-forced. Place 
4 X 1-cup ramekins on an oven 
tray. Melt butter in a saucepan 
over moderate heat. Add onion 



and garlic; cook and stir for 

1 minute or until soft. Add rice; 
cook and stir for 1 minute. 

Add chicken, mushroom, 
the water and crumbled 
stock cubes. Bring to the boil. 
Reduce heat; simmer for 

2 minutes or until mixture 
thickens. Spoon into the 
prepared ramekins. 

3 Bake for 5 minutes. Press 
a cube of cheese into the 
centre of rice in each ramekin. 
Sprinkle with parmesan and 
thyme. Bake for a further 
5 minutes or until all the liquid 
is absorbed and rice is tender. 
Serve with rocket. 
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weekday cooking 




Creamy Bacon & Potato Salad 

SERVES 4 PREP 10 minutes COOK 15 minutes NUTRITION 
l 247 kJ; I4g fat (sg sat); l6g protein; 24 g carbohydrate; 

3 g fibre a serve COST I a serve I 




Tuna & Tomato Risoni Salad 

SERVES 4 PREP 15 minutes COOK 10 minutes NUTRITION 
l597kJ; 5.5g fat (ig sat); 2lg protein; 59g carbohydrate; 

5g fibre a serve COST [l^^Aserye 



□ 500g waxy potatoes 

□ 2 eggs^ at room 
temperature 

□ 4 bacon rashers^ rind 
removed, chopped 

□ 1 tablespoon coarsely 
chopped chives 

□ 1 tablespoon coarsely 
chopped dill 

□ 2 tablespoons drained 
cornichons, sliced 

□ Vs cup reduced-fat 
mayonnaise 

□ 2 tablespoons light cream 
O 1 tablespoon wholegrain 

mustard 

□ 1 clove garlic, crushed 
O Vs cup flaked almonds, 

toasted 

1 Place potatoes in a saucepan. 

Cover with cold water. Bring 
to the boil over high heat; boil 
for 10 minutes or until tender. 



Drain; cool slightly. Cut into 
thick rounds. Transfer to a bowl. 
Meanwhile, place eggs in a 
small saucepan. Cover with 
cold water. Bring to the boil, 
stirring. Boil for 3 minutes. 
Drain; refresh under cold water. 
Peel eggs; cut in half. 

Preheat an oven-grill to 
high. Line an oven tray with 
foil. Place bacon on prepared 
tray; grill, turning, for 5 minutes 
or until cooked. Drain on paper 
towel. Coarsely chop. 

Reserve a quarter of the 
bacon, chives and dill. Add 
remainder with cornichons to 
potato in bowl. Add combined 
mayonnaise, cream, mustard and 
garlic; toss to combine. Add 
almonds; toss to combine. Season. 
Spoon the potato salad into a 
large serving bowl. Top with egg, 
reserved bacon, chives and dill. 






□ 300g risoni 

□ 2 cloves garlic, 
thinly sliced 

□ 2 anchovy fillets, 
drained, chopped 

□ 400g mixed cherry 
& yellow teardrop 
tomatoes, quartered 

□ l8sg can tuna in 
springwater, drained, 
flaked 

□ V2 cup pitted kalamata 
olives, halved 

□ Vs cup flat-leaf parsley 
leaves 

□ 2 tablespoons chopped 
chives 

□2 tablespoons lemon 
juice 

□ 2 teaspoons finely grated 
lemon zest 

I Cook the pasta in a large 
saucepan of boiling salted 



water for 10 minutes or until 
tender. Drain; refresh under 
cold water. 

2 Heat a small frying pan 
over moderate heat. Cook 
and stir garlic and anchovies 
for 2 minutes or until fragrant. 
Transfer to a large bowl. Add 
pasta, tomato, tuna, olives, 
parsley, chives, juice and zest; 
toss to combine. 




SHOPPING LIST 
REMINDER 

EasiYo 
Yoghurt 
Maker 
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Get busy baking this 
weekend and stock up 
the cookie jar 



Banana & Chocolate 
Chip Rock Cakes 

MAKES l6 PREP 20 minutes 
COOK 10 minutes + cooling 
NUTRITION l25lkJ; I5g fat (9g sat); 
4.5g protein; 37g carbohydrate; 
ig fibre each COST 6o<li each 



□ I25g butter, at room temperature 

□ 1 cup firmly packed brown sugar 
D 2 teaspoons vanilla essence 

□ 2 eggs, at room temperature 
n 2 cups plain flour 

□ 1 teaspoon baking powder 

□ Pinch of salt 

□ % cup dried banana chips, chopped 

□ 1 cup milk eating chocolate, 
finely chopped 



1 Preheat oven to 180°C/160°C fan-forced. 

Line 2 oven trays with baking paper. 
Using an electric mixer, beat butter and 
sugar in a bowl until pale and creamy. 
Add essence, then eggs, one by one, 
beating well after each addition. Sift flour, 
baking powder and salt together. Stir 
flour mixture into butter mixture. Add 
banana and chocolate; stir to combine. 

2 Place 16 heaped tablespoons of 
cookie dough onto prepared trays, 
about 5cm apart, to allow for spreading. 
Bake for 10 minutes or until golden. Cool 
on trays (cookies will firm). 
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Granddaughter, J^ove ^ 

Personalised Music Box 



Plays the melody ‘ You Are So BeautijuV 

mwirn mmim 

m 




Customise the heart 
shaped charm with your 
granddaughter’s name FREE 



Fully mirrored music hox, hand- 
crafted of bevelled glass with 
elegant etching on four sides 



Delicately etched with 
the touching sentiment: 

‘My Granddaughter I Love You 
Today, Tomorrow, Always’ 



An 

Exquisite Treasure 
for only 

$99.98 

(plus p&h) 






Heart-shaped charm 
can be engraved with any 
name (up to 10 letters) 



INCLUDES A POEM CARD! 

Dearest Granddaughter, 

Your life is a true reflection of Beauty, Laughter and Love, 

A precious gift to cherish, sent from up above. 

When you look into this mirror, my love you will see, 

A reflection of the blessings you give to me. 

A Musical Masterpiece As Special As She Is! 

This limited-edition music box is an exquisite work of art and a meaningful expression of 
love for a dear granddaughter. Hand-crafted of mirrored bevelled glass with scroUing floral 
etching, it boasts a silvery heart charm that can be personahsed with the name of your choice 
- FREE of charge. The charm is tied on a soft pink ribbon to a faceted twin-heart handle 
sculpted in silvery metal. A memorable gift any granddaughter will treasure, this exclusive 
keepsake plays You Are So Beautiful’ and comes with a FREE poem card especially for her. 

Great Value; Limited Time Only! 

This lovely musical treasure is available exclusively from The Bradford Exchange for 
just $99-98, payable in two easy, interest-free instalments of $49-99, plus $9-99 postage 
and handhng. What’s more, you need pay nothing now. Strong demand is expected. 
Don’t miss out. Simply complete and return your coupon or go onhne today at 
www.bradford.com.au/gd with the name you’d hke engraved on the charm! 



For quickest delivery, order online: 

www.bradford.com.au/qd 

Quoting promotion code; 81 353 



©201 5 The Bradford Exchange Ltd. A.B.N. 1 3 003 1 59 61 7 01-1 5397-001 P 



PAY NOTMINO NOW 



THE BRADFORD EXCHANGE 

Please Respond Promptly 

YES! Please reserve (Qty) of the "My Granddaughter, I Love You” Music 

Box for me as described in this advertisement. I understand I need pay nothing now. 

Mr/Mrs/Miss/Ms First Name: 



Surname: 
Address: . 



Postcode:, 

Phone: (optional) 



Email: (optional) 

If you wish to order more than one music box, please enter the names 
that you require (1 name per music box - max. of 10 characters each) 




i.Qmail no stamp required, to: Kl 

The Bradford Exchange, Reply Paid 86369 
Parramatta NSW 2124 



g, 2. □ PHONE: Toll-Free 1 300 725 1 03 3 

— 8am-5pm E.S.T Mon - Fri 

3. □ ONLINE at www.bradford.com.au/gd 

“ quoting promotion code: 81 353 

Please allow up to 1 5 business days for delivery. All sales subject to product availability and reservation acceptance. 
Credit criteria may apply. 

Our privacy policy is available online at www.bradford.com.au . From time to time, we may allow carefully screened 
companies to contact you. If you would prefer not to receive such offers, please tick this box. Q 
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redpes+ December 




Deck the table with Christmas 
cheer! You^ll love our festive 
Aussie menus 



ON SALE 
November 23 



OUR RECIPES 



How we test them 

+ We use Standard Metric Measures. 

All measures are level. 

1 tablespoon = 20ml 
1 teaspoon = 5ml 
1 cup liquid = 250ml 
+ We use 59-60g eggs. 

+ Oven temperatures are given for 
conventional ovens and reduced by 20°C 
for fan-forced (convection) cooking. 
However, as ovens vary by at least 10°C, 
check manufacturer’s handbook for 
recommendations. 

+ We also use an 800-watt microwave oven. 



How we cost them 

+ Costs per serve (in A$) as printed 
throughout the magazine are guides 
only. Prices were recorded at 
supermarkets and at suburban butchers 
and greengrocers as we went to press. 

+ Costings for major food items are based 
on the best buys after comparing 
major or home brands. Costings for all 
ingredients and fresh produce, when in 
season, are only for the quantity needed 
for each recipe. 

+ All prices quoted for recipes are subject 
to GST and price increases. 



Privacy notice: This issue of recipes* magazine is published by Bauer Media Pty Ltd (Bauer). Bauer may use and disclose your Information In accordance with our Privacy Policy, Including to provide you with your requested 
products or services and to keep you Informed of other Bauer publications, products, services and events. Our Privacy Policy Is located at www.bauer-medla.com.au/prlvacy/ It also sets out how you can access or correct 
your personal Information and lodge a complaint. Bauer may disclose your personal Information offshore to Its owners, joint venture partners, service providers and agents located throughout the world. Including In New 
Zealand, USA, the Philippines and the European Union. In addition, this Issue may contain Reader Offers, being offers, competitions or surveys. Reader Offers may require you to provide personal Information to enter or to 
take part. Personal Information collected for Reader Offers may be disclosed by us to service providers assisting Bauer In the conduct of the Reader Offer and to other organisations providing special prizes or offers that are 
part of the Reader Offer. An opt-out choice Is provided with a Reader Offer. Unless you exercise that opt-out choice, personal Information collected for Reader Offers may also be disclosed by us to other organisations for 
use by them to Inform you about other products, services or events or to give to other organisations that may use this Information for this purpose. If you require further Information, please contact Bauer’s Privacy Officer 
either by email at prlvacyofflcer@bauer-medla.com.au or mall at Privacy Officer Bauer Media Pty Ltd, 54 Park Street, Sydney NSW 2000. 
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weekday cooking 



BUDGET MEAL 





PLANNER 

WEEK 2 



★ ★★★★★★★★★★★★★★★ 

DINNERS FOR 4 

★★★★★★★★★★★★★★★★ 



MONDAY 

Italian-style Chicken Bake 

TUESDAY 

Moroccan Baked Lamb & Eggs 

WEDNESDAY 

Tuna Patties with Olive Salad 



All recipes in this week’s planner 
are on the table in 30 minutes or 
less, feature nutrition counts and 
cost from just $3.45 a serve 



THURSDAY 

Meatloaf with Carrot Mash 



FRIDAY 

Allspice Chicken with 
Couscous Salad 



★★★★★★★★★★★★★★★★★ 
TOTAL $69.40 

★ ★★★★★★★★★★★★★★★★ 

SAVING YOU MONEY @ THE CHECKOUT 



Italian-style 
Chicken Bake 

SERVES 4 PREP 10 minutes 
COOK 20 minutes NUTRITION 
lyySkJ; l 8 g fat (3.59 sat); 339 
protein; 29g carbohydrate; 4g 
fibre a serve COST ^ serve 



8 chicken lovely legs 
250g cherry tomatoes 
4 onions^ halved 

2 tablespoons vegetable 
or olive oil 

3 cloves garlic, crushed 
200g Turkish pide bread roll, 
torn into 2cm pieces 

2 tablespoons baby basil leaves 
Mixed salad, to serve 



1 Preheat oven to 200°C/180°C 
fan-forced. Combine chicken, 
tomatoes, onion, oil and garlic in a 
large ovenproof dish. Bake, turning 
occasionally, for 10 minutes. 

2 Add bread to chicken; toss to 
combine. Bake for a further 
10 minutes or until chicken is cooked, 
Sprinkle with basil. Serve with salad. 



BONUS 
RECIPE 
Use the free 
viewa app and 
scan this page 
for a delicious 
extra recipe to 
cook on Sunday. 
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MONDAY 






Moroccan Baked Lamb & Eggs 

SERVES 4 PREP 15 minutes COOK 15 minutes NUTRITION 
l 654 kJ; l8g fat (6g sat); 29 g protein; 26 . 5 g carbohydrate; 

6g fibre a serve COST ^ sei^e 




Tuna Patties with Olive Salad 

SERVES 4 PREP 10 minutes COOK 20 minutes NUTRITION 
l 86 skJ; 20 g fat (sg sat); 30 g protein; 32 g carbohydrate; 

6 g fibre a serve COST $^41 a serve I 



□ 4 thin lamb sausages 

□ 2 teaspoons olive oil 

n 2 tablespoons tomato 

paste 

□ 2 teaspoons chilli paste 

□ 1 clove garlic, thinly 
sliced 

□ 400 g can diced 
tomatoes 

□ 400 g can chickpeas, 
rinsed 

□ 1 zucchini, finely 
chopped 

D 4 eggs, at room 
temperature 

□ 2 tablespoons coriander 
leaves 

□ V 2 cup low-fat 
greek-style natural 
yoghurt 

□ 4 slices char-grilled 
thick white bread 



1 Preheat oven to 200°C/ 
180°C fan-forced. Squeeze 
sausage meat from casings; 
discard casings. Heat oil in 
a large ovenproof frying pan 
over moderately high heat. 

Add sausage mince; cook, 
stirring to break up lumps, 
for 3 minutes or until browned. 
Add tomato paste, chilli 
paste and garlic; cook and 
stir for 1 minute or until fragrant. 
Add tomatoes, chickpeas and 
zucchini. Bring to a simmer. 
Using the back of a spoon, 
make 4 small indentations in 
top of tomato mixture; crack 
an egg into each. Bake for 
10 minutes or until eggs are 
cooked to your liking. 

3 Sprinkle bake with 
coriander. Serve with 
yoghurt and bread. 



D 1 red onion, halved 

D 750 g floury potatoes 
(such as coliban), 
coarsely chopped 

□ 2 tablespoons water 

n 425 g can tuna in 

springwater, drained, 
flaked 

□ 1 egg, lightly whisked 

□ V 4 cup plain flour 

□ 2 tablespoons vegetable 
or olive oil 

n I 50 g green beans, 
blanched 

□ 1 cup drained, pitted 
kalamata olives 

□ 1 yellow capsicum, 
coarsely chopped 

□ V 4 cup flat-leaf parsley 
leaves 

□ 2 tablespoons red wine 
vinegar 

□ 1 teaspoon dijon mustard 



1 Finely chop one onion half. 

Thinly slice remaining onion. 
Place potato and the water in a 
microwave-safe bowl. Microwave, 
covered, on High (100%) for 
8 minutes or until tender. Stand 
for 1 minute. Drain. Reserve a 
quarter of the potato. 

Using a fork, mash remaining 
potato until almost smooth. 
Add tuna, egg, flour and finely 
chopped onion; mix well. 

Shape into 8 equal patties. 

3 Heat oil in a large frying 
pan over moderate heat. 
Cook patties, in batches, for 
2 minutes each side or until 
heated and golden. Transfer to 
a plate lined with paper towel. 
Add sliced onion, beans, olives, 
capsicum and parsley to 
reserved potato. Add vinegar 
and mustard; mix well. Serve 
patties with salad. 
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weekday cooking 




Meatloaf with Carrot Mash 

SERVES 4 PREP 5 minutes COOK 25 minutes NUTRITION 
l66skJ; 22g fat (8g sat); 33g protein; I4.5g carbohydrate; 
5g fibre a serve COST I a serve I 




Allspice Chicken with Couscous Salad 

SERVES 4 PREP 10 minutes COOK 10 minutes NUTRITION 
22 17k J; 23g fat (6g sat); 46g protein; 33g carbohydrate; 

4.5g fibre a serve COST $SjSO a serve 



□ 3 carrots, coarsely 
chopped 

n 2 tablespoons water 

□ 2 teaspoons olive oil 

□ 1 onion, finely chopped 

□ 1 tablespoon tomato 
paste 

□ 1 clove garlic, crushed 

□ 1 teaspoon mixed spice 

□ 500g lamb mince 

□ 1 egg, lightly whisked 

□ V2 cup coarsely chopped 
flat-leaf parsley 

□ V2 cup soft fresh 
breadcrumbs 

□ 1 tablespoon currants 

□ V2 cup low-fat greek-style 
natural yoghurt 

□ Mixed green salad, 
to serve 

1 Preheat oven to 220°C/ 
200°C fan-forced. Grease 
and line a 26cnn x 16cm (base 



measurement) slice pan with 
baking paper, allowing paper 
to overhang at long sides. 

Place carrot and the water 
in a microwave-safe bowl. 
Microwave, covered, on High 
(100%) for 4 minutes or until 
tender. Stand for 1 minute. 

Mash until smooth. 

3 Meanwhile, heat oil in 
a frying pan over high 
heat. Cook and stir onion for 
2 minutes or until soft. Add 
paste, garlic and spice; cook 
and stir for 1 minute or until 
fragrant. Transfer to a bowl. 

Add the mince, egg, half 
the parsley, breadcrumbs 
and currants; mix well. Spoon 
into prepared pan. Top with 
mashed carrot. Bake for 
20 minutes or until cooked. 
Sprinkle with remaining parsley. 
Serve with yoghurt and salad. 





□ 2 tablespoons honey 

□ 2 teaspoons allspice 

□ 2 teaspoons cracked 
black pepper 

□ 2 cloves garlic, crushed 

□ 8 chicken thigh fillets 
D V2 cup couscous 

□ 2 teaspoons vegetable oil 

□ V2 cup boiling water 
D 1 cucumber, halved 

lengthwise, thinly sliced 

□ lOOg snow peas, sliced 

□ 1 tomato, chopped 

□ V2 cup flat-leaf parsley 
leaves, chopped 

1 Preheat a char-grill pan over 
high heat. Whisk honey, 
allspice, pepper and garlic in a 
large bowl. Add chicken; mix to 
coat. Add chicken to pan; 
char-grill for 5 minutes each 
side or until browned and 
cooked. Transfer to a heatproof 



plate. Cover with foil; rest for 
5 minutes. Thickly slice. 

2 Place couscous and oil in a 
heatproof bowl. Stir in boiling 
water. Cover with plastic wrap. 
Set aside for 5 minutes. Using a 
fork, fluff and separate grains. 

3 Add remaining ingredients to 
couscous; mix well. Season. 
Serve chicken with couscous. 




SHOPPING LIST 
REMINDER 



Decor Cook® 
Refillable Oil 
Sprayer 
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weekend cooking 



Hot cakes 



The family will be lining up for a 
second shot at these tasty delights 







Pikelets with Jam 

SERVES 6 (Makes l8) PREP 
15 minutes + 10 minutes to stand 
COOK 10 minutes NUTRITION 
l793kJ; 22g fat (l3.5g sat); 6g 
protein; 54g carbohydrate; l.5g 
fibre a serve COST [$2 a ser^ 




□ 1 cup self-raising flour 

□ ^4 teaspoon bicarbonate 
of soda 

□ ^4 cup caster sugar 
n % cup milk 

□ 1 egg, lightly whisked 

□ 30 g butter, melted, to brush 
n 1 cup thickened cream, 

whipped, to serve 

□ % cup strawberry jam, to serve 



I Sift flour and bicarbonate of soda 
into a bowl. Stir in sugar. Make 
a well at centre. Whisk milk and egg 
in a jug. Add egg mixture to flour 
mixture; mix well. Set aside for 
10 minutes. 

2 Heat a large frying pan over 
moderate heat. Brush with a little 
of the butter. To cook 6 pikelets at a 
time, spoon tablespoon measures of 
batter into pan, leaving room for 
spreading. Cook for 1 minute or until 
bubbles appear on surface. Turn; 
cook for a further 1 minute or until 
golden and cooked. Transfer to a 
heatproof plate. Cover with foil to 
keep warm. Reheat and grease pan 
between batches. 

3 Serve warm pikelets with cream 
and jam. 
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Subscribe to 



special offer 




Order online at www.magshop.com.au/recipes-plus 

or phone 136 116 and quote M1511RCP 



SUBSCRIBE 

TODAY! 

FOR ONLY $ 34.95 
YOU WILL RECEIVE: 
+ 12 fabulous issues 

+ Free delivery to 
your door 

+ Easy budget-wise 
recipe ideas 

+ Never miss an issue 



Packed with 100 easy 
family recipes for 
under $3.50 a serve 
and a weekday meal 
planner, recipes+ will 
save you money 
@ the checkout 



for that special 
Christmas gift 



Terms & Conditions: This offer expires at 23.59pm AEDT on November 22, 2015, and is available to subscribers within Australia only. By subscribing to this title you understand that “tip ons” and 
gifts that may be available with non-subscriber copies may not be provided with subscription copies at the sole discretion of Bauer Media Group Ltd. Please allow six to eight weeks for delivery 
of your first issue. For full terms and conditions, see www.magshop.com.au/recipes-plus. Please see Contents page for our Privacy Notice. If you do not want your information provided to any 
organisation not associated with this offer, please indicate this clearly at the point of purchase or notify the Promoter in writing. The Promoter is Bauer Media Group Ltd (ABN 18 053 273 546). 






MANGO & 
COCONUT 
CHEESECAKE 



EASY TO JUSTIFY 






NUTRITION JAN PURSER PHOTOGRAPHY IAN HOFSTETTER, JAMES MOFFATT & ROB SHAW 



BUDGET MEAL 

PLANNER 



WEEKS 



All meals in this week’s planner are 
on the table in 30 minutes or less, 
feature nutrition counts and cost 
from just $3.40 a serve 



MONDAY 



Thai-style Turkey 
Meatballs 

SERVES 4 PREP 15 minutes COOK 
15 minutes NUTRITION 220ykJ; 

I5g fat (4.5g sat); S6g protein; 

59g carbohydrate; 6g fibre a serve 
COST I $ 8.^0 a serve 

□ 500g turkey mince 

n 2 green onions^ sliced 

□ 1 tablespoon thai herb paste 

□ Va cup sweet chilli sauce 
n V4 cup light coconut milk 
O 2 tablespoons lemon juice 

□ 1 tablespoon fish sauce 

n 1 tablespoon light peanut butter 

□ 2 carrots, cut into matchsticks 

□ 2 celery stalks, cut into matchsticks 
n 1 tomato, cut into thin wedges 

D 1 cup loosely packed coriander leaves 

□ ^4 cup unsalted chopped peanuts 

□ 3 cups cooked long-grain brown rice 

1 Combine mince, onion and paste 
in a bowl. Roll heaped teaspoons of 
mixture into balls. Heat a large non-stick 
pan over high heat. Cook and turn 
meatballs for 8 minutes or until browned. 
Whisk sweet chilli sauce, coconut milk, 
juice, fish sauce and peanut butter in a 
jug. Add mixture to meatballs; cook and 
turn for 5 minutes or until sauce boils 
and meatballs are cooked. Cool slightly. 

2 Combine carrot, celery, tomato, 

coriander and peanuts in a bowl. Add to 
meatballs; toss to combine. Serve with rice. 



V 



weekday cooking 



★★★★★★★★★★★★★★★★ 

DINNERS FOR 4 

★★★★★★★★★★★★★★★★ 



MONDAY $ 14.00 

Thai-style Turkey Meatballs 

TUESDAY $ 13.80 

Bacon & Asparagus Fettuccine 

WEDNESDAY $14.00 

Crispy Lemon Chilli Chicken 

THURSDAY $ 13.80 

^ ‘ ^ Pear, Pumpkin & Bacon Salad 






FRIDAY $ 13.60 

Tuna, Broccoli & Ricotta Pasta 



★★★★★★★★★★★★★★★★★ 
TOTAL $69.20 

★★★★★★★★★★★★★★★★★ 

SAVING YOU MONEY @ THE CHECKOUT 



L. 




BONUS 
RECIPE 
Use the free 
yiewa app and 
scan this page 
for a delicious 
extra recipe to 
cook on Sunday. 
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Bacon & Asparagus Fettuccine 

SERVES 4 PREP 15 minutes COOK 15 minutes NUTRITION 
226ykJ; 20g fat (6g sat); 32g protein; 55g carbohydrate; 

5g fibre a serve COST $1^ a serve I 




Crispy Lemon Chilli Chicken 

SERVES 4 PREP 15 minutes COOK 15 minutes NUTRITION 
233SkJ; 28g fat (sg sat); 27g protein; 49g carbohydrate; 

3g fibre a serve COST $ajSO a serve I 



□ 300g fettuccine 

□ 1 tablespoon vegetable 
or olive oil 

□ 5 bacon rashers^ 
fat removed, sliced 

□ 2 bunches asparagus, 
trimmed, halved 

□ 4 field mushrooms, 
thickly sliced 

D 3 eggs, at room 
temperature 

□ cup freshly grated 
parmesan 

□ 2 tablespoons chopped 
flat-leaf parsley 

I Cook pasta in a large 
saucepan of boiling salted 
water for 10 minutes or until 
tender. Drain. 

Meanwhile, heat oil in a 
large frying pan over high 
heat. Add bacon; cook and stir 
for 3 minutes or until browned. 



Add asparagus and mushroom; 
cook and stir for 4 minutes or 
until mushroom is tender. 

3 Whisk eggs in a jug. Add 
egg, parmesan and pasta 
to mushroom mixture; toss 
over low heat for 3 minutes or 
until egg is softly scrambled. 
Serve sprinkled with parsley. 



BUDGET TIP 

You can use 
lOOg green 
beans instead 
of asparagus 



D 1 cup rice flour, plus 
extra, to dust 

□ 1 long fresh red chilli, 
seeded, finely chopped 

□ 1 teaspoon baking powder 

□ ^4 teaspoon bicarbonate 
of soda 

□ cups water, chilled 

□ Va cup lemon juice, plus 
2 tablespoons extra 

□ Vegetable oil, to 
deep-fry, plus 

1 tablespoon extra 

□ 500g chicken thigh 
fillets 

P 350g fresh stir-fry 
vegetable mix 

1 Combine rice flour, chilli, 
baking powder and 
bicarbonate of soda in a bowl. 
Make a well at centre. Whisk 
the water and juice in a jug. 
Add to flour mixture; mix well. 



Heat the oil in a large 
heavy-based saucepan 
(oil is ready when a cube of 
bread crisps quickly without 
absorbing oil). Dust chicken 
in extra flour, shaking off 
any excess. Cook chicken 
in 2 batches for 3 minutes, 
reheating oil between batches. 
Dip chicken into batter, allowing 
excess to drip off. Deep-fry for 
5 minutes or until golden and 
cooked. Drain on paper towel. 
Season. Slice chicken. 

3 Heat a large wok or frying 
pan over moderately high 
heat. Add extra oil; swirl to 
coat the base. Stir-fry the 
vegetables for 1 minute or 
until slightly tender. Add the 
extra juice to pan; stir-fry for 
2 minutes or until vegetables 
are tender. Serve chicken 
with vegetables. 
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weekday cooking 



THURSDAY 





Pear, Pumpkin & Bacon Salad 

SERVES 4 PREP 10 minutes COOK 20 minutes NUTRITION 
l969kJ; 27g fat (6g sat); 2lg protein; 33g carbohydrate; 

7g fibre a serve COST i a serve 



□ 500 g pumpkin^ sliced 

□ 1 tablespoon vegetable 
or olive oil, plus 

2 teaspoons extra 

□ 6 bacon rashers, rind 
and fat removed 

□ 1 pear, cored, unpeeled, 
sliced 

□ 1 crusty white bread roll, 
torn 

□ 1V2 tablespoons 
maple-flavoured syrup 

□ I 50 g baby spinach leaves 

□ V 4 cup toasted walnuts, 
chopped 

□ V 4 cup buttermilk 

□ 2 tablespoons 
mayonnaise 

1 Preheat oven to 220°C/ 
200°C fan-forced. Place 
pumpkin on an oven tray. 
Drizzle with oil; bake for 
10 minutes. Add bacon, pear 



and bread. Drizzle with syrup 
and the extra oil; bake for 
a further 10 minutes or until 
pear is browned and bacon 
is cooked. Cool on tray for 
5 minutes. 

Add spinach leaves and 
walnuts to pear mixture; 
toss to combine. Whisk 
buttermilk and mayonnaise 
in a jug. Serve salad drizzled 
with dressing. 

HEALTH TIP 

Make this 
vegetarian by 
omitting bacon, 
increasing 
walnuts and 
adding cubed 
tasty cheese 





Tuna, Broccoli & Ricotta Pasta 

SERVES 4 PREP 15 minutes COOK 15 minutes NUTRITION 
2059kJ; 7g fat (3g sat); 42g protein; 59.5g carbohydrate; 

9g fibre a serve COST I $&40 a serve I 



□ 300 g penne 

□ 500 g broccoli, cut into 
florets 

D cup fresh low-fat 
ricotta 

□ 2 teaspoons finely grated 
lemon zest 

□ V 4 teaspoon dried red 
chilli flakes 

D 425 g can tuna in 
springwater, drained, 
flaked 

□ lOOg baby rocket leaves 

□ V2 cup fat-free 
semi-dried tomatoes, 
finely chopped 

I Cook pasta in a large 
saucepan of boiling salted 
water for 10 minutes or until 
tender. Drain. Return to pan. 

2 Meanwhile, cook broccoli in 
a saucepan of boiling water 
for 3 minutes or until tender. 



Drain. Refresh under cold 
water. Process broccoli, ricotta, 
zest and chilli in a food 
processor until combined. 

3 Add broccoli mixture, tuna, 
rocket and tomato to pasta 
in pan. Cook and stir over 
moderate heat for 2 minutes 
or until heated and combined. 
Season. Divide pasta among 
serving bowls. 




SHOPPING LIST 
REMINDER ■ 

Pearl River 
Bridge Superior 
Light Soy Sauce 
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weekend cooking 



Tempting treat 

Entertaining is easy with this 
delicious pastry sensation 



Cherry & Apricot Lattice 






SERVES 10 PREP 35 minutes + chilling COOK 
20 minutes + cooling NUTRITION iSiykJ; 
I3g fat (yg sat); 6g protein; 43g carbohydrate; 
4g fibre a serve COST [ $2 a ser^ 



□ 1 V 2 cups self-raising flour 
n V 2 cup plain flour 

□ V 4 cup caster sugar^ 
plus 2 tablespoons extra 

n I 25 g butter, chilled, chopped 

□ Vs cup milk 

□ legg 

n 800 g can apricot halves in light syrup, 
drained, chopped 

□ 400 g can stoned black cherries, drained 
n M cup slivered almonds 

□ 1 teaspoon finely grated lemon zest 

□ V 4 teaspoon ground nutmeg 
n Icing sugar, to dust 



1 Preheat oven to 180°C/160°C fan-forced. Line 
a 30cm x 20cm (base measurement) slice pan 
with baking paper, with paper overhanging at long 
sides for handles. Sift flours into a large bowl. Stir 
in caster sugar. Rub in butter to make coarse crumbs. 

2 Whisk milk and egg in a jug. Add egg mixture 
to the flour mixture. Using a round-bladed 
knife in a cutting motion, mix to form a soft pastry. 
Turn out onto a lightly floured work surface; 
knead until smooth. Divide into 3 equal portions. 
Knead 2 portions together. Wrap each portion in 
plastic food wrap; chill for 30 minutes. 

3 Meanwhile, combine apricot, cherries, 
almonds, zest and nutmeg in a bowl. 

4 Roll out the large pastry portion between 
2 sheets of baking paper to a 33cm x 23cm 
rectangle. Ease pastry into prepared pan; trim 
edges. Scatter apricot mixture over pastry. Roll 
remaining pastry portion between 2 sheets of 
baking paper to a 24cm x 20cm rectangle. Using 
a small, sharp knife, cut pastry into 1.5cm strips. 
Arrange pastry strips over apricot mixture. Press 
edges to seal; trim. Sprinkle with extra caster 
sugar. Bake for 20 minutes or until golden. 

Serve dusted with icing sugar. 




HOW TO JAZZ IT UP 



BUY READY-MADE FROZEN TARTS AND SERVE WITH; 



+ Whipped cream mixed with 
a little ground cinnamon. 

+ Scooped vanilla ice-cream 
rolled in toasted coconut. 

+ Finely chopped mango 



tossed with lime juice and 
toasted almonds. 

+ Bought vanilla custard 
mixed with finely grated 
orange zest. 
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BLUEBERRY 

CHEESECAKE 



Goldfish . 

Living oNE 



EASY TO JUSTIFY 









product round-up 




MEET ME 
AT THE 
SHOPS 




MADE FROM SCRATCH 

The title says it all - this cookbook 
features recipes that start at the 
very beginning. They include how 
to make soft, simple cheese at home 
(so easy), hearty, healthy breads 
and how to preserve seasonal food 
for future use (see recipe below). 
The recipes in Made From Scratch 
will produce delicious food that 
also respects the planet. 

Made From Scratch, Bauer Books, $49.95, 
available where all good books are sold 
and at awwcookbooks.com.au. 



Chocolate & 

Raspberry Jam 

MAKES 7 cups PREP & COOK 

35 nninutes STORE up to 3 nnonths 

750g raspberries 
2 tablespoons lemon juice 
4V2 cups jam-setting sugar 
250g 70% dark chocolate, finely grated 



1 Sterilise jars and lids by putting them 
through the hottest cycle of the 
dishwasher without using any detergent. 

2 Place raspberries, juice and sugar in 
a large saucepan over high heat. Stir, 
without boiling, until sugar dissolves. Bring 
to the boil; boil, uncovered, without 
stirring, for 10 minutes or until jam jells 
when tested. Stir in chocolate until melted. 

3 Pour hot jam into hot sterilised jars; 

seal immediately. Label and date jars 
when cold. Store in a cool, dark place; 
refrigerate after opening. 



NOVEMBER 
SHOPPING BASKET 



Cruising the supermarket aisles is fun... 
check out these great finds 




SUPERIOR LIGHT 
SOY SAUCE 

Pearl River Bridge Superior 
Light Soy Sauce, available at 
Coles, is so versatile! Use it 
as a dipping sauce with your 
favourite Asian snacks, or add 
it to stir-fries and marinades 
for an extra flavour infusion. 
To find out more about the 
Pearl River Bridge range of 
sauces, call (03) 9489 4544. 




SUPPORT FOR CHILDREN 

Support your child with Kindervital! 

Infants through to teenagers need a constant 
supply of good food, including vitamins and 
minerals needed to ensure healthy growth and 
energy. Kindervital for Children supports children 
during their growing years, helping them stay 
active, fit and alert. Always read the label and use 
only as directed. CMC 43535-05/14. 







MAKE YOUR OWN YOGHURT 

Making yoghurt at home has never been easier. 
With a stylishly redesigned maker and broad 
range of flavours, EasiYo is delicious, nutritious, 
vegetarian and gluten-free, and contains billions 
of live cultures in every spoonful. Available from 
Woolworths, BIG W and IGA for RRP $30. 
Find out more at easiyo.com. 




SIMPLY INCREDIBLE SARA LEE 

New Sara Lee Incredibly... range is incredibly easy 
to justify, making the world of everyday just that 
little bit yummier, with new “crunchy” cheesecakes, 
“gooey” lava puddings and “creamy” dessert 
ice-creams. Visit facebook.com/saraleeaustralia. 




THE GOOD OIL 

The Decor Cook® Refillable Oil 
Sprayer, RRP $12, produces a 
superfine light mist of your 
favourite oils, making it the 
ideal cook’s companion for 
light and healthy cooking. 

Visit www.decor.com.au. 



'' '' 



- 




SOFT ON SKIN 

All-new Dettol Hand Wash is 
soft on skin and hard on germs. 
It kills 99.9 per cent of germs 
and now moisturises your 
hands for up to three hours. 




HARD WORKER 

Oates’ heavy-duty, antibacterial 
scour ’n’ sponge, RRP $2.99, 
removes tough grime. Ideal for 
kitchen sinks, benchtops, pots 
and pans, dishes and bathrooms. 
Available at Woolworths. 

Go to www.oates.com.au. 
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weekday cooking 



BUDGET MEAL 

PLANNER 

WEEK 4 



All meals in this week’s planner are on the table 
in 30 minutes or less, feature nutrition counts 
and cost from just $3.45 a serve 



DINNERS FOR 4 

★★★★★★★★★★★★★★★★ 


MONDAY 

Tuna Burger with Red 
Cabbage Coleslaw 


$ 13.80 


TUESDAY 

Bacon, Lettuce & Tomato 
Pasta Salad 


$ 13.80 


WEDNESDAY 

Silverside Hash with 
Poached Eggs 


$ 14.00 


THURSDAY 

Maple-glazed Turkey Steaks 


$ 14.00 


FRIDAY 

Pork & Brown Rice Salad 


$ 14.00 


★★★★★★★★★★★★★★★★★ 
TOTAL $69.60 

★★★★★★★★★★★★★★★★★ 

SAVING YOU MONEY @ THE CHECKOUT 



> 

< 

o 

2V: 



SERVES 4 PREP 15 minutes COOK 
10 minutes NUTRITION 2592kJ; 
I3g fat (2g sat); S8g protein; 8l.5g 
carbohydrate; lOg fibre a serve 
COST $3.45 a serve 



n 425g can tuna in springwater, 
drained^ flaked 

□ 1V2 cups packaged dried 
breadcrumbs 

D 3 green onions^ thinly sliced 

□ 500g red cabbage, shredded 

□ 1 lebanese cucumber, thinly sliced 

□ Vs cup coleslaw salad dressing 

□ 1 tablespoon chopped dill 
n 4 bread rolls, split 



1 Combine tuna, breadcrumbs and onion 
in a large bowl. Shape mixture into 
8 patties. Place on an oven tray. Cover 
with plastic food wrap; chill for 5 minutes. 

2 Heat a large non-stick frying pan over 
moderate heat. Cook patties, in 
batches, for 2 minutes each side or until 
browned and heated. 

3 Place the cabbage, cucumber, 
coleslaw dressing and dill in a bowl; 
toss to combine. Top bread roll bases 
with coleslaw and tuna patties. Top with 
remaining bread. 



BONUS 
RECIPE 
Use the free 
viewa app and 
scan this page 
for a delicious 
extra recipe to 
cook on Sunday. 



MONDAY 



Tuna Burger with Red 
Cabbage Coleslaw 







Bacon, Lettuce & Tomato Pasta Salad 

SERVES 4 PREP 10 minutes COOK 15 minutes NUTRITION 
2820kJ; 27g fat (yg sat); 3l.5g protein; 73g carbohydrate; 

5g fibre a serve COST $1^ a serve I 



Silverside Hash with Poached Eggs 

SERVES 4 PREP 10 minutes COOK 20 minutes NUTRITION 
l882kJ; 25g fat (lO.Sg sat); 28g protein; 25g carbohydrate; 
4g fibre a serve COST $3.50 a serve 



□ 400 g orecchiette 
(ear-shaped pasta) 

n 2V2 tablespoons vegetable 
or olive oil 

□ 8 streaky bacon rashers, 
rind and fat removed, 
coarsely chopped 

□ 250 g cherry tomatoes, 
halved 

□ 4 green onions, chopped 

□ 1 clove garlic, crushed 

□ 6 cos lettuce leaves, 
chopped 

□ V 4 cup basil leaves 

□ V 4 cup freshly grated 
parmesan, plus 

1 tablespoon extra 

Cook pasta in a large 
saucepan of boiling salted 

water for 10 minutes or until 

tender. Drain; reserving Vz cup 

cooking liquid. 



2 Meanwhile, heat oil in 
a large frying pan over 
moderate heat. Cook and stir 
bacon for 5 minutes or until 
browned. Add tomato, onion 
and garlic; cook and stir for 
4 minutes or until tomato 
softens slightly. 

3 Add reserved cooking 
liquid; simmer for 
2 minutes. Add pasta; toss to 
combine. Remove from heat. 
Cool slightly. Transfer to a 
serving platter. Add lettuce, 
basil and parmesan; toss to 
combine. Serve sprinkled 
with extra parmesan. 



D 4 floury potatoes, 
coarsely chopped 

□ 2 tablespoons water, 
plus 1 tablespoon extra 

D I 50 g green beans, 
cut into 5 cm lengths 

□ 30 g butter 

□ 1 tablespoon vegetable 
or olive oil 

□ 300 g sliced beef 
silverside, chopped 

□ 2 green onions, sliced 

□ V 4 cup coarsely chopped 
flat-leaf parsley 

□ 2 teaspoons wholegrain 
mustard 

□ 1V2 tablespoons white 
vinegar 

□ 4 eggs, at room 
temperature 

1 Place potato and the water 
in a microwave-safe bowl. 
Microwave, covered, on High 



(100%) for 5 minutes or until 
tender. Stand for 1 minute. 

Drain. Combine beans and extra 
water in a microwave-safe bowl. 
Microwave, covered, on High 
(100%) for 3 minutes or until 
tender. Stand for 1 minute. Drain. 
Heat butter and oil in a frying 
pan over moderate heat. Add 
potato; cook and stir for 5 minutes 
or until golden. Stir in silverside, 
onion, parsley, mustard and beans. 
Transfer to a heatproof platter. 

3 Meanwhile, bring a saucepan 
of water to a simmer over 
moderate heat. Add vinegar. 
Reduce heat to low. Stir water 
to create a whirlpool; crack an 
egg into a small bowl, then 
carefully slide into water. Cook 
for 3 minutes. Transfer to a plate. 
Repeat with remaining eggs. 
Serve silverside topped with 
eggs. Season with pepper. 
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THURSDAY 




Maple-glazed Turkey Steaks 

SERVES 4 PREP 15 minutes COOK 10 minutes 
NUTRITION 2206kJ; I5g fat (2.5g sat); 37g protein; 

60g carbohydrate; 5.5g fibre a serve COST SSJEO a serve 




Pork & Brown Rice Salad 

SERVES 4 PREP 20 minutes COOK 10 minutes NUTRITION 
l472kJ; I3g fat (2g sat); 25g protein; 3lg carbohydrate; 

3.5g fibre a serve COST ISSLBO a serve I 



n 750g orange sweet 
potato, sliced lengthwise 

n 1 tablespoon vegetable 
or olive oil, plus 
1 tablespoon extra 

□ 4 X I50g turkey steaks 

□ ^4 cup maple-flavoured 
syrup 

□ 1 tablespoon brown sugar 

□ 1V2 cups baby beetroot 
leaves 

□ V4 cup dried 
unsweetened cranberries 

□ 1 tablespoon white wine 
vinegar 

1 Preheat oven to 220°C/ 
200°C fan-forced. Line 
an oven tray with foil. Place 
sweet potato on prepared 
tray; drizzle with oil. Toss to 
combine. Bake for 10 minutes 
or until tender. 



Meanwhile, combine the 
turkey, maple-flavoured 
syrup and sugar in a bowl. 

Heat extra oil in a large frying 
pan over moderate heat. Add 
turkey; cook for 3 minutes 
each side or until browned and 
cooked. Transfer to a heatproof 
plate. Cover with foil; rest for 
5 minutes. 

3 Place sweet potato, 
beetroot leaves and 
cranberries in a bowl; toss to 
combine. Divide among serving 
plates. Top with turkey. Serve 
drizzled with vinegar. 

DIY IDEA 

You can use 
pork leg steaks 
instead of turkey 




□ 1 tablespoon vegetable 
or olive oil 

n 350g pork scotch fillet 
steak 

□ 1V2 cups cold cooked 
long-grain brown rice 

D 2 celery stalks, sliced 

□ 1 green-skinned apple, 
unpeeled, chopped 

□ V4 cup walnuts, toasted, 
chopped 

□ V4 cup chopped flat-leaf 
parsley 

□ V4 cup low-fat 
greek-style 
natural yoghurt 

□ 2 tablespoons fat-free 
mayonnaise 

□ 1 tablespoon lemon juice 

I Heat oil in a large frying pan 
over moderately high heat. 
Add pork; cook for 3 minutes 
on each side or until browned 



and cooked. Transfer to a 
heatproof plate. Cover with 
foil; rest for 5 minutes. Slice. 

2 Combine rice, celery, apple, 
walnuts and parsley on a 
serving platter. Top with pork. 

3 Whisk yoghurt, mayonnaise 
and juice in a jug. Drizzle 
dressing over pork. 



SHOPPING LIST 
REMINDER 



Sara Lee 
Incredibly... 

Lennon 

Cheesecake 
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weekend cooking 



Ricotta & Pea Pastizzi 

MAKES 28 PREP 25 minutes + 10 minutes to chill COOK 20 minutes 
NUTRITION 435kJ; 6g fat (sg sat); 3g protein; g.5g carbohydrate; 
ig fibre each COST [504^ each! 



□ 4 sheets frozen puff pastry, thawed 

□ 300 g low-fat fresh ricotta 

□ Vz cup frozen peas, thawed 

□ 1 egg, plus l extra, whisked 

□ 2 teaspoons mild curry powder 

□ Vz cup tomato sauce, to serve 

Preheat oven to 200°C/180°C 
fan-forced. Line 2 oven trays with 
baking paper. Stack 2 sheets of pastry 
together on a clean work surface. Roll 
up to form a log. Repeat with remaining 
pastry. Chill for 10 minutes. Cut each log 



into 14 X l.Scm-thick slices. Roll out each 
slice to a 10cm round. 

2 Coarsely mash ricotta, peas, egg and 
curry powder in a bowl. For each 
pastizz, place 1 round of pastry on a clean 
work surface. Spoon 1 tablespoon of 
mixture at centre of pastry. Brush edges 
with a little of the extra egg to seal. Twist 
ends to make points. Place on prepared 
tray. Repeat to make 28 in total. 

3 Brush pastry with remaining extra egg. 

Bake for 20 minutes or until golden 
and puffed. Serve with tomato sauce. 









Tired 

of being 

tired? 




Get your energy back with Floradix! 

Iron is difficult for the body to absorb - that's where Floradix Herbal Iron 
Extract can be of assistance. Floradix contains a source of iron balanced with a 
range of B Vitamins and Vitamin C as well as other nutri-rich herbs. Taken twice 
daily, Floradix can assist in the maintenance of general health for the whole 
family, from young children to expectant mothers and elderly people. 

Floradix is a speciai liquid formuia that: 

■ Contains iron in a soluble form 

■ Contains naturai herbai extracts 

■ Contains Vitamin C 

■ Contains Vitamins B1 , B2, B6 and B1 2 




Always read the label and use only as directed. If symptoms persist, consult your healthcare professional. 



HEALTHCARE SINCE 1916 ^SSlltS 



FREE FROM ALCOHOL, ARTIFICIAL COLOURS and PRESERVATIVES 




AVAILABLE AT ALL GOOD HEALTH STORES, SELECTED PHARMACIES AND SUPERMARKETS 
Enquiries Nature’s Synergy Pty Ltd Phone (02) 9499 7023 Fax (02) 9499 7024 Email: sales@cornell.com.au 
visit us at www.floradix.com.au find us at www.facebook.com/floradix _ f @Floradix_Aust 



CHC701 48-09/1 4 






uuhichcor^ 



ujhichcQr<^^ 



Get new car advice 
from the experts - 
not your 



WhichCar puts the fun back into finding your 
new car. Enjoy friendly, independent advice 
from the experts at Australia's ultimate new 
car comparison site. 



whichcar.com.au 



Hotping find which car 
Ifi right for you 






Now the weather’s warming up, it’s time to pack 
a picnic. Our spring menu costs just $10"a serve ' 






r 



+ Quinoa, Corn & Chickpea 






Salad 

+ Cheese & Vegetable 
Roulade 
+ Lentil Patties 
+ Ricotta & Vegetable 
Terrine with Salsa Verde 
+ Chocolate & Cherry 
Friands 






Quinoa, Corn & Chickpea Salad 



SERVES 6 PREP 15 minutes COOK 15 minutes NUTRITION 2090kJ; 27g fat (s.5g sat); I5g protein; 
43g carbohydrate; 12.5g fibre a serve COST $1.55 a serve + Make ahead Cook quinoa (step 1) and corn 
(step 2) up to 1 day ahead. Continue from step 3 an hour before serving, omitting avocado until ready 
to serve. + To transport Place in an airtight container in a thermal bag. 



< 

u 

u 



m 1- 
O: CO 



1 cup quinoa^ rinsed 

3 corn cobs^ husks and silks 
removed 

2 tablespoons sunflower 
or extra-virgin olive oil 

2 X 400g cans chickpeas^ 
rinsed 

1 avocado, chopped 

60g watercress sprigs 

4 small red radishes, 
thinly sliced 

Vs cup flat-leaf parsley leaves 



1 tablespoon lemon juice 
1 clove garlic, crushed 
V2 cup walnuts, toasted 



I Cook quinoa in a saucepan 
of boiling water for 12 minutes 
or until tender. Drain. Refresh 
under cold water. Transfer to a 
large bowl. 

2 Meanwhile, preheat a char-gril 
pan over high heat. Brush 
corn with half the oil: cook and 



turn for 8 minutes or until 
browned and tender. Transfer to 
a heatproof plate. Cool. Using 
a large, sharp knife, cut kernels 
from cobs. 

3 Add corn, chickpeas, avocado, 
watercress, radish and parsley 
to the quinoa; toss to combine. 
Whisk remaining oil, juice and 
garlic in a bowl. Add to salad; 
toss to combine. Serve sprinkled 
with walnuts. 
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BUDGET 

WINNER 

M $ 1-45 






Cheese & Vegetable Roulade 

SERVES 6 PREP 30 minutes + 30 minutes to chill COOK 20 minutes NUTRITION 2557k J: 57g fat (l2g sat); 
13g protein; 12g carbohydrate; 4g fibre a serve COST $2 a serve + Make ahead Bake roulade up to 1 day ahead. 
+ To transport Place sliced roulade in an airtight container. Transport in a thermal bag to keep cool. 



60g butter, melted 
Vs cup plain flour 
1 cup reduced-fat milk 
4 eggs, separated 
Vz cup freshly grated parmesan 
I20g baby rocket leaves, chopped 
1 tablespoon water 
1 tablespoon olive oil 

1 onion, finely chopped 

250g button mushrooms, chopped 

2 cloves garlic, crushed 

2 teaspoons chopped thyme 
2V2 X 200g tubs green olive dip 
200g jar fire-roasted capsicums, 
drained, finely chopped 

1 Preheat oven to 200°C/180°C fan-forced 
Grease and line a 33cm x 23cm (top 
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measurement) Swiss roll pan with baking 
paper, cutting corners to fit. Melt butter in 
a saucepan over moderate heat until it 
foams. Add flour; cook and stir for 1 minute 
or until mixture thickens. Remove from the 
heat. Gradually stir in milk until combined. 
Cook and stir over moderate heat for 
2 minutes or until mixture boils and 
thickens. Remove from heat. Cool. Stir in 
egg yolks and parmesan until combined. 
Transfer mixture to a large heatproof bowl. 

2 Using an electric mixer, beat egg 
whites in a large dry bowl until firm 
peaks form. Fold egg whites through 
parmesan mixture. Spoon into prepared 
pan; level surface. Bake for 15 minutes 
or until firm to touch. Turn out with 
baking paper onto a clean tea towel. 



Remove paper; roll up lengthwise into 
a log. Stand for 5 minutes. Unroll. 

3 Meanwhile, place rocket and the water 
in a microwave-safe bowl. Microwave, 
covered, on High (100%) for 1 minute or 
until rocket wilts. Drain. Cool. Using 
hands, squeeze excess liquid from rocket. 
Heat oil in a frying pan over moderate 
heat. Add onion; cook and stir for 
3 minutes or until soft. Add mushroom, 
garlic and thyme; cook and stir for 
5 minutes or until tender. Cool. 

4 Spread dip over the roulade, leaving a 
2cm border. Top with the rocket and 
capsicum; spread over mushroom mixture. 
Roll up lengthwise to enclose filling, forming 
a log. Wrap in baking paper, then foil. Chill 
for 30 minutes. Cut into 6 slices to serve. 









,1. ' ;i 
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healthy vegetarian 



Ricotta & Vegetable 
Terrine with Salsa 
Verde 

SERVES 6 PREP 45 minutes COOK 
10 minutes + 6 hours to chill 
NUTRITION l425kJ; 22g fat (sg 
sat); I3g protein; 20g carbohydrate; 
7.5g fibre a serve COST | $3 a ser^ 
+ Make ahead Make terrine up to 
2 days ahead. Cover, then refrigerate. 
+ To transport Place in a thermal bag. 

4 (600g) zucchini; thinly sliced 
lengthwise 

2 eggplants; sliced lengthwise 
400g orange sweet potato; 

thinly sliced lengthwise 
2 red capsicums; quartered 
Cooking oil spray 
250g low-fat ricotta cheese 
% cup freshly grated parmesan 
2 cups flat-leaf parsley leaves 
V2 cup coriander leaves 
Vs cup olive oil 
1 tablespoon dijon mustard 
1 tablespoon red wine vinegar 
1 tablespoon drained capers 
1 clove garliC; crushed 

I Line an oven tray with paper towel. 

Spray vegetables with oil. Preheat 
a char-grill pan over high heat. Char-grill 
vegetables, in batches, for 2 minutes or 
until tender. Transfer to prepared tray. 

2 Grease and line a 21cm x 10cm 
(base measurement) loaf pan, 
extending paper at long sides for 
handles. Arrange half the zucchini over 
base of prepared pan. Top with half each 
of the eggplant, sweet potato and 
capsicum. Whisk ricotta and parmesan 
in a bowl. Spread ricotta mixture over 
vegetables in pan; level surface. Top with 
remaining vegetables, finishing with 
zucchini. Cover with plastic food wrap. 
Top with cans to weigh down mixture. 
Chill for 6 hours, or overnight, until firm. 

3 To make salsa verde, process 
parsley, coriander, oil, mustard, 
vinegar, capers and garlic until 
smooth. Transfer to a glass bowl. 

Cover to prevent discolouring. Serve 
terrine with salsa verde. 



Lentil Patties 

SERVES 6 PREP 20 minutes + 30 minutes to chill COOK 15 minutes 
NUTRITION ligykJ; I3g fat (2g sat); I3g protein; 28g carbohydrate; lOg 
fibre a serve COST j $1.4B a serve] + Make ahead Prepare patties up to 2 days 
ahead. Cook on day of serving. + To transport Place cooked patties in an airtight 
container. Transport in a thermal bag to keep cool. 



1 tablespoon olive oil; plus extra; 
to shallow-fry 

1 onion; chopped 

2 cloves garliC; crushed 

3 teaspoons ground cumin 

2 teaspoons ground coriander 

1 carrot; coarsely grated 

2 X 400g cans brown lentils; rinsed 
1 cup soft wholemeal breadcrumbs 
1 egg; lightly whisked 

V2 cup chopped coriander leaves 
and stems 

Vs cup besan (chickpea) flour 
Vs cup sunflower seeds 

I Heat oil in a frying pan over 
moderately high heat. Add onion; 
cook and stir for 3 minutes or until soft. 
Add garlic and spices; cook and stir for 



1 minute or until fragrant. Add carrot; 
cook and stir for 3 minutes or until 
tender. Cool. 

Transfer carrot mixture to a food 
processor. Add lentils, breadcrumbs, 
egg, chopped coriander and flour; 
process until combined. Using damp 
hands, shape mixture into 6 equal 
patties. Place sunflower seeds on a 
large flat plate. Press patties into seeds 
to lightly coat. Place on a plate. Cover 
with plastic food wrap; chill for 
30 minutes or until firm. 

3 Heat extra oil in a large frying pan 
over moderately high heat (oil is 
ready when a cube of bread colours 
quickly without absorbing any oil). Cook 
patties for 4 minutes each side or until 
golden. Drain on paper towel. 



NOVEMBER 2015 reclpes+ 59 






Chocolate & Cherry Friands 

SERVES 6 PREP 15 minutes COOK 20 minutes NUTRITION l898kJ; 24g fat 
(llg sat); 7g protein; 53g carbohydrate; 4g fibre a serve COST $2 each 
+ Make ahead Bake friands up to 2 days ahead. Store in an airtight container in 
a cool place. + To transport Place in an airtight container. 



1 cup icing sugar^ plus extra, 

to dust 

cup hazelnut meal (ground 
hazelnuts) 

V2 cup plain flour 

2 tablespoons cocoa powder, sifted 

3 egg whites 

gog butter, melted 
4l5g can stoneless black cherries, 
drained 

70g cherry-flavoured chocolate 
bar, chopped 



1 Preheat oven to 200°C/180°C 
fan-forced. Grease a 6-hole (l/ 2 -cup) 
oval friand tray. Combine icing sugar, 
hazelnut meal, flour and cocoa powder 
in a large bowl. Make a well at centre. 

2 Whisk egg whites in a bowl until frothy. 

Add egg white and butter to hazelnut 
mixture; stir to combine. Add cherries 
and chopped chocolate bar; mix well. 
Spoon into prepared holes; level surfaces. 

3 Bake for 20 minutes or until a 
skewer inserted at centre comes out 
clean. Stand in tray for 5 minutes. 
Transfer to a wire rack to cool. Serve 
dusted with extra icing sugar. 
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NUTRITION JAN PURSER 

PHOTOGRAPHY ANDRE MAR^N 



healthy makeover 



Tempting 

We’ve slashed the kilojoules 
in this decadent dessert so it’s 
even nnore of a crowd-pleaser 






+ JELLY We made a light jelly with diet cordial 
as the base, reducing about 7g of carbohydrate 
per serve alone. 

+ CUSTARD Its easy to make reduced-fat custard 
using skim milk and custard powder. 

+ CHOCOLATE We used cocoa powder (a light 
choice compared with block chocolate) in the 
custard and sprinkled sugar-free chocolate on top. 



Black Forest Trifle 

SERVES 12 PREP 15 minutes 
+ 5 hours to chill NUTRITION SgSkJ; 
7.5g fat (5g sat); 5g protein; igg 
carbohydrate; 2g fibre a serve 
TRADITIONAL COMPARISON 
l222kJ; I3g fat (8g sat); 5g 
protein; 39g carbohydrate; 

2g fibre a serve 

1 tablespoon powdered gelatine 

2 cups boiling water 

cup diet raspberry cordial 
670g jar pitted morello cherries, 
drained 

Vs cup vanilla custard powder 

2 tablespoons cocoa powder 
1 tablespoon stevia-based 

granulated sweetener 

3 cups skim milk 

V 2 X 250g packet chocolate 
rollettes, cut into icm slices 
cup cream 

25g sugar-free dark eating 
chocolate, coarsely grated 

1 Sprinkle gelatine over the boiling 
water in a heatproof jug. Stir until 
gelatine dissolves. Stir in cordial. Chill 
for 15 minutes. Pour mixture into base 
of a 3-litre (12-cup) glass serving 
bowl. Add half the cherries to mixture 
in bowl. Chill for 4 hours or until firm. 

2 Place custard powder, sifted cocoa 
powder and stevia in a saucepan. 
Stir in milk. Cook and stir over 
moderate heat for 5 minutes or until 
custard boils and thickens. Transfer 
to a heatproof jug. Cool. Cover surface 
directly with plastic food wrap; chill 
for 15 minutes or until cooled. 

3 Arrange rollette slices, against 
side of bowl, over raspberry jelly. 
Top with chocolate custard, then 
two-thirds of the remaining cherries. 
Using an electric mixer, beat cream 
in a large bowl until soft peaks form. 
Spread cream over cherries. Chill 
for 30 minutes. Serve topped with 
chocolate and remaining cherries. 
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^ Take it south of the border 
with these mouth-watering 
Mexican-inspired toasties 



^ t '** ^ f 



healthy special diets 



Corn, Chicken & Spinach Quesadillas 

SERVES 6 PREP 20 minutes COOK 35 minutes NUTRITION iSyskJ; l8g fat (8g sat); 32g protein; 25g carbohydrate; 
4g fibre a serve + Read labels Check product labels to ensure all ingredients are gluten-free. 



1 corn cob, husk and silk removed 
1V2 tablespoons olive oil 
V2 onion, finely chopped 

1 tablespoon finely chopped drained 
jalapeho chillies 

2 tablespoons water 
50g baby spinach leaves 

1 V 2 cups shredded cooked chicken 
Vs cup chopped coriander 
12 X 14cm gluten-free white 
corn tortillas 

iVa cups grated reduced-fat 
mozzarella 



1 Stand corncob on flat end. Using 
a sharp knife, cut downwards to 
remove kernels. Heat 1 tablespoon of the 
oil in a large non-stick frying pan. Cook 
and stir onion for 4 minutes or until soft. 
Add corn, chilli and the water. Cover. 
Cook, stirring occasionally, for 5 minutes 
or until corn is tender. Uncover. Add 
spinach; cook and stir for 2 minutes or 
until spinach wilts and liquid evaporates. 
Stir in chicken and coriander. Transfer to 
a heatproof bowl. Cool slightly. Wipe 
pan clean. 

2 Brush half of the tortillas on the 
palest side with a little of the 
remaining oil. Place, oiled-side down, on 



an oven tray lined with baking paper. 
Sprinkle each with 1 tablespoon of cheese. 
Top each with a sixth of the chicken 
mixture; spread evenly to cover. Sprinkle 
each with V /2 tablespoons of the remaining 
cheese. Top each with another tortilla, 
palest-side up, to make 6 quesadillas in 
total. Brush lightly with oil. 

3 Heat same pan over moderately high 
heat. Cook quesadillas, one by one, 
for 2 minutes or until lightly browned 
underneath. Turn out onto a heatproof 
plate; slide back into pan. Cook other side 
for a further 2 minutes or until golden and 
heated. Transfer to a chopping board; 
cut into wedges. 
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Tomato, Egg & Capsicum Quesadillas 

SERVES 6 PREP 20 minutes COOK 45 minutes NUTRITION ll62kJ; l3g fat 
(Sg sat); I4g protein; 24g carbohydrate; 4g fibre a serve 



3 eggs, at room temperature 
1 tablespoon olive oil 
V2 onion, finely chopped 

1 clove garlic, finely chopped 

2 large tomatoes, chopped 

1 red capsicum, finely chopped 
1 fresh long red chilli, seeded, 
finely chopped 
Vs cup chopped coriander 
12 X 14cm gluten-free white corn 
tortillas 

1V4 cups grated reduced-fat tasty 
cheese 

Lemon wedges, to serve 

1 Place eggs in a small saucepan. Cover 
with cold water. Bring to the boil, 
stirring (this helps centre the yolks). Boil 
for 5 minutes. Drain; refresh under cold 
water. Peel; finely chop. 

Heat 2 teaspoons of the oil in a large 
non-stick frying pan over moderate 
heat. Cook and stir onion for 2 minutes or 
until soft. Add garlic; cook and stir for 
30 seconds or until fragrant. Add tomato, 



capsicum and chilli; cook and stir for 
10 minutes or until liquid has evaporated 
and mixture is thick. Cool slightly. Stir in 
egg and two-thirds of the coriander. Transfer 
to a heatproof bowl. Wipe pan clean. 

3 Brush half of the tortillas on the palest 
side with a little of the remaining oil. 
Place, oiled-side down, on an oven tray 
lined with baking paper. Sprinkle each 
with 1 tablespoon of cheese. Top each 
with a sixth of the egg mixture; spread 
evenly to cover. Sprinkle each with 
V /2 tablespoons of the remaining cheese. 
Top each with another tortilla, palest-side 
up, to make 6 quesadillas in total. Brush 
lightly with oil. 

Heat same pan over moderately high 
heat. Cook quesadillas, one by one, 
for 2 minutes or until lightly browned 
underneath. Turn out onto a heatproof 
plate; slide back into pan. Cook other side 
for a further 2 minutes or until golden and 
heated. Transfer to a chopping board; cut 
into wedges. Sprinkle with remaining 
coriander. Serve with lemon wedges. 





Find the 
right iid 
every time! 




purple lids 
match 

purple bases 




decor 



Available in plastic & glass. 



m tch-ups' 

lid coiflur tnatoli systern I 
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here to help try this here to help try this here to help try this here to help try this 




Italian 

favourites 



Show off your entertaining skills 
with these classics from Italy. 

BELLISSIMO! 



3 X 959 cans sardines in oil^ 
drained^ chopped 

4 tomatoes^ finely chopped 

1 red onion^ finely chopped 
Vs cup pitted kalamata olives, 

sliced 

12 slices crusty bread 

2 cloves garlic, peeled 
V4 cup olive oil 

V4 cup chopped basil, plus extra 
leaves, to serve 

1 Combine sardines, tomato, onion 
and olives in a glass bowl. 

2 Toast bread until golden. Rub 
toast with garlic; brush with oil. 

3 Stir basil through sardine mixture. 

Serve toast topped with sardine 
mixture and extra basil leaves. 



Sardine & Olive 
Bruschetta 

SERVES 6 PREP 10 minutes 
COOK 5 minutes 
COST r$2.8Ba servel 
+ Budget tip You can use flat-leaf 
parsley instead of basil. 
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Choc-dipped Butter Fingers 

MAKES l8 PREP 25 minutes COOK 20 minutes + cooling COST [$l.ai each] 



250g butter, at room temperature 
Vs cup icing sugar 
1V2 cups plain flour 
M cup cornflour 
2 teaspoons vanilla essence 
I20g dark eating chocolate, 
finely chopped 

1 Preheat oven to 180°C/160°C fan-forced. 

Grease and line an oven tray with baking 
paper. Using an electric mixer, beat butter 
and icing sugar in a large bowl until pale. Stir 
in flour, cornflour and vanilla until combined. 



Transfer biscuit mixture to a piping 
bag fitted with a 2cm star nozzle. 

Pipe 18 X 9cm lengths of mixture onto 
prepared tray (step A). Bake for 
15 minutes or until lightly coloured. 
Remove from oven. Cool completely 
on tray (biscuits will firm). 

Place chocolate in a microwave-safe 
bowl. Microwave on High (100%) 
in 30-second bursts, stirring, until 
melted and smooth. Dip half of each 
biscuit in chocolate. Place on baking 
paper. Allow to set. 





Find the 
right lid 
every time! 




red lids 
match 
red bases 





r 



decor 



Available in plastic & glass. 
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here to help try this 



MAKE-AHEAD 




Tiramisu Loaf 

SERVES 12 PREP 20 minutes + 6 hours to 
COST a serve] 

3 egg yolks 

cup caster sugar 
300ml thickened cream 
500g cream cheese^ at room 
temperature 

1 tablespoon powdered gelatine 

2 tablespoons boiling water, plus 
1 tablespoon extra 

80g white eating chocolate, chopped 
50g dark eating chocolate, chopped 

3 teaspoons instant coffee granules 
1V2 cups espresso coffee, cooled 

18 sponge finger biscuits (savoiardi) 
Cocoa powder, to dust 
V2 cup frozen raspberries, thawed, 
to serve 



chill COOK 5 minutes 



1 Grease and line a 21cm x 10cm (base 
measurement) loaf pan with baking 
paper, extending paper 5cm above rim of 
pan. Using an electric mixer, beat egg yolks 
and sugar in a large bowl until thick and 
pale. Using an electric mixer, beat cream 
in a separate bowl until firm peaks form. 
Fold cream into cream cheese until just 
combined. Using a whisk, fold cream cheese 
mixture into egg mixture until just combined. 
Sprinkle gelatine over the boiling water 
in a small heatproof jug. Stir with a fork 
until gelatine dissolves (step A). Cool for 
5 minutes. Fold into cream mixture. Place 
white and dark chocolate in separate 
microwave-safe bowls. Microwave each. 



+ TOMATO & OLIVE BRUSCHETTA 

Prepare to the end of step 1, up to 
4 hours ahead. Store mixture in an 
airtight container in the fridge. 

+ CHOC-DIPPED BUTTER FINGERS 
Bake up to 3 days ahead. Store in an 
airtight container in a cool place. 

+ TIRAMISU LOAF Assemble up to 
2 days ahead. Store in the fridge in 
the loaf pan until ready to serve. 

+ SPAGHETTI BOLOGNESE Make 
sauce up to 3 days ahead. Store in 
an airtight container in the fridge. 



separately, on Medium (50%) in 1-minute 
bursts, stirring with a clean spoon after 
each burst, until melted and smooth. 

Cool slightly. 

3 Add 2 cups of the cream cheese mixture 
to dark chocolate, mixing until combined. 
Combine instant coffee granules and the 
extra boiling water in a heatproof jug. Fold 
into half of the remaining cream cheese 
mixture until combined. Fold white chocolate 
into remaining cream cheese mixture. 
Spoon dark chocolate mixture over 
base of prepared pan; level surface. 
Place espresso coffee in a large shallow 
dish. Dip 6 biscuits, one by one, into 
coffee. Arrange over dark chocolate layer, 
crosswise, pressing down slightly (step B). 
Top with white chocolate mixture; level 
surface. Repeat biscuit layer, followed 
by coffee cream cheese mixture. Finish 
with remaining biscuits. Drizzle over 
a little of the remaining coffee. Discard 
any remaining coffee mixture. Fold baking 
paper over biscuits to cover. Cover with 
plastic food wrap; chill for 6 hours, or 
overnight, until firm. 

5 Turn out tiramisu onto a platter. 

Dust with cocoa powder. Serve 
with raspberries. 
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PHOTOGRAPHY (RIGHT) BRETT STEVENS 



SERVING TIP 

To create a spaghetti 
spiral on a plate, pick 
up a serve of spaghetti 
with tongs and lower 
the tongs as you 
turn the plate 




Spaghetti Bolognese 

SERVES 4 PREP 15 minutes COOK 40 minutes COST [$3.25 a serve I 



1 onion^ finely chopped 
Cooking oil spray 

2 garlic cloves, crushed 

1 carrot, coarsely chopped 

1 celery stalk, coarsely chopped 
400g lean beef mince 

2 X 400g cans chopped tomatoes 
V2 cup water 

V2 cup chopped flat-leaf parsley 
1 teaspoon dried oregano 
375g spaghetti 

Vs cup freshly grated parmesan 

1 Spray onion with oil. Heat a large 
frying pan over high heat. Cook and 



stir onion and garlic for 5 minutes or 
until soft. Add carrot and celery; cook 
for a further 5 minutes. 

Add the mince; cook, stirring 
to break up lumps, for 5 minutes 
or until browned. Add tomatoes, 
the water, parsley and oregano. 
Simmer, stirring occasionally, 
for 25 minutes. 

3 Cook the spaghetti in a large 
saucepan of boiling salted 
water for 10 minutes or until tender. 
Drain. Top spaghetti with bolognese 
sauce. Sprinkle with parmesan 
to serve. 




Find the 
right iid 
every time! 




green lids 
match 
green bases 




decor 



Available in plastic & glass. 



match-ups 

Jld cetoar match systmn I 
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with... 



douahnuts 



Colourful, delicious and truckloads of 
yum-factor... brighten your day with 
these dazzling doughnuts 



V2 cup lukewarm water 

7g sachet (2 teaspoons) dried yeast 

80g butter 

1 cup milk 

3V2 cups plain flour, sifted 

2 egg yolks 
V4 cup sugar 

V2 teaspoon salt 
Sunflower oil, to deep-fry 



Basic Doughnuts 

MAKES 18 PREP 20 minutes + 1 hour 
30 minutes to prove COOK 20 minutes 



1 Place the lukewarm water in a jug; sprinkle 
yeast over water. Cover with plastic food 
wrap; stand for 10 minutes or until frothy. Place 
butter and milk in a small saucepan over high 
heat. Stir until butter melts. Cool. 

2 Combine flour, egg yolks, sugar, salt, yeast 
mixture and butter mixture in a large bowl. 
Turn out onto a lightly floured surface; knead 
briefly. Place in a clean, oiled bowl. Cover with 
plastic food wrap; stand in a warm place to 
prove for 1 hour or until doubled in size. 

3 Roll dough out until 1cm thick. Using a 
floured 7cm round cookie cutter, cut 18 
rounds from dough. Using a floured 3cm round 
cookie cutter, cut rounds from centre of larger 
rounds (if you like, cook the centres and toss in 
cinnamon sugar). Place on oven trays lined with 
baking paper. Cover with plastic food wrap; 
stand for 30 minutes to prove. 

4 Heat oil in a large heavy-based saucepan 
over high heat (oil is ready when a cube of 
bread crisps quickly without absorbing oil). 
Deep-fry doughnuts, in 6 batches, for 3 minutes 
or until puffed, golden and cooked. Using a 
slotted spoon, transfer to paper towel to drain. 
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RECIPES DOMENICA REDDIE PHOTOGRAPHY RODNEY MACUJA STYLING KATE BROWN FOOD PREPARATION LAURA JENKINS 



here to help fun cooking 




1 Allspice Doughnut Twists 

PREP 30 minutes + 1 hour 30 minutes to prove 
COOK 20 minutes + 1 quantity Basic Doughnuts dough 
(recipe, left) + V 4 cup caster sugar + 1 teaspoon allspice 

Prepare Basic Doughnuts recipe to end of step 2. Cut dough 
into 12 pieces; roll each piece into a Icm-wide, 25cm-long 
rope. Fold in half; twist the ends together. Place on an oven 
tray lined with baking paper. Cover with plastic food wrap; 
stand for 30 minutes to prove. Continue Basic Doughnuts 
recipe from step 4. Combine sugar and allspice in a shallow 
heatproof bowl. Toss hot doughnuts in sugar mixture. 

Serve immediately. Makes 12 



2 Salted Caramel Doughnuts 

PREP 20 minutes + 1 hour 30 minutes to prove 
COOK 25 minutes + 1 quantity Basic Doughnuts dough 
(recipe, left) + 120 g butter + V 2 cup brown sugar 
+ 2 tablespoons milk + 1 cup icing sugar, sifted + 1 teaspoon 
sea salt flakes + ¥4 cup pecans, coarsely chopped Prepare 
Basic Doughnuts recipe to end of step 4. Place butter, sugar 
and milk in a small saucepan over moderate heat; cook and 
stir for 1 minute or until sugar dissolves. Transfer to a 
heatproof bowl; whisk in icing sugar. Dip doughnuts in icing. 
Sprinkle with salt and pecans. Allow to set. Makes 18 




3 Lemon Poppy Seed 
Doughnuts 

PREP 30 minutes + 1 hour 30 minutes to prove COOK 
20 minutes + 1 quantity Basic Doughnuts dough (recipe, 
left) + ¥3 cup poppy seeds + IVi cups icing sugar, sifted 
+ Vs cup lemon juice Prepare Basic Doughnuts to end of 
step 4, adding poppy seeds to dough mixture. Whisk icing 
sugar and juice in a bowl until smooth. Drizzle doughnuts 
with icing. Allow to set. Makes 18 

4 Zesty Orange Doughnut Balls 

PREP 30 minutes + 1 hour 30 minutes to prove 
COOK 20 minutes + 1 quantity Basic Doughnuts dough 
(recipe, left) + T/i cups icing sugar, sifted + 2 tablespoons 
orange juice + 2 teaspoons finely grated orange zest 

Prepare Basic Doughnuts recipe to end of step 2. Roll 
out dough to 1cm thick. Using a floured 3cm round cookie 
cutter, cut 72 rounds from dough. Place on oven trays lined 
with baking paper. Cover with plastic food wrap; stand 
for 30 minutes to prove. Continue recipe from step 4. 

Whisk icing sugar and juice in a bowl until smooth. Dip 
tops of cooled doughnuts in glaze. Sprinkle with zest. 

Allow to set. Makes 72 
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5 Chocolate Cookie Doughnut^ 

PREP 30 minutes + 1 hour 30 minutes to prove \ 
COOK 20 minutes + 1 quantity Basic Doughnuts dough 
(recipe, p68) + Y4 cup cocoa powder, sifted + IVi cups 
icing sugar, sifted + 2 tabiespoons miik + Vz teaspoon 
vaniiia essence + 12 (120g) creme-fiiied chocoiate 
sandwich biscuits, crushed Prepare Basic Doughnuts recipe 
to end of step 4, reducing flour to 374 cups and adding cocoa 
powder with the flour. Whisk icing sugar, milk and essence in 
a bowl until smooth. Dip tops of doughnuts in icing. Sprinkle 
with crushed biscuits. Allow to set. Makes 18 



6 Rosewater Coconut 
Doughnuts 

PREP 30 minutes + 1 hour 30 minutes to prove COOK 
20 minutes + 1 quantity Basic Doughnuts dough (recipe, 
p68) + 1 teaspoon rosewater essence, pius Va teaspoon 
extra + 272 cups icing sugar, sifted + 2 tabiespoons miik 
+ Few drops of pink food coiouring + 72 cup coconut 
fiakes Prepare Basic Doughnuts recipe to end of step 4, 
adding essence to dough mixture. Whisk icing sugar, milk, 
food colouring and extra essence in a bowl until smooth. 

Dip tops of doughnuts in icing. Sprinkle with coconut. 

Allow to set. Makes 18 



7 Lemon Doughnut Sandwiches 

PREP 30 minutes + 1 hour 30 minutes to prove 
COOK 20 minutes + 1 quantity Basic Doughnuts dough 
(recipe, p68) + VA cups iemon curd + 600mi thickened 
cream, whipped + icing sugar, to dust Prepare Basic 
Doughnuts recipe to end of step 2. Roll dough out to 2cm 
thick. Using a floured 8cm round cookie cutter, cut 12 rounds 
from dough. Using a floured 3.5cm round cookie cutter, cut 
rounds from centre of larger rounds. Place on oven trays 
lined with baking paper. Cover with plastic food wrap; stand 
for 30 minutes to prove. Continue Basic Doughnuts recipe 
from step 4. Split cooled doughnuts in half horizontally. Spread 
bases with curd. Top with piped whipped cream, then 
doughnut tops. Serve dusted with icing sugar. Makes 12 
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-ioc-mint Doughnuts 



30 minutes + 1 hour 30 minutes to prove COOK 
20 minutes + 1 quantity Basic Doughnuts dough (recipe, p68) 

+ 14 cup cocoa powder + 214 cups icing sugar, sifted + 1 teaspoon 
peppermint essence + 2 tabiespoons miik + Few drops of green food 
coiouring + 14 cup chocoiate sprinkies Prepare Basic Doughnuts recipe 
to end of step 2, reducing flour to SVa cups and adding cocoa powder 
with flour. Roll dough out until Icm thick. Using a floured 5cnn round cookie 
cutter, cut 32 rounds from dough. Using a floured 2cm round cookie cutter, 
cut rounds from centre of larger rounds. Place on oven trays lined with 
baking paper. Cover with plastic food wrap; stand for 30 minutes to prove. 
Continue Basic Doughnuts recipe from step 4. Whisk icing sugar, essence, 
milk and food colouring in a bowl until smooth. Dip tops of cooled 
doughnuts in icing. Top with sprinkles. Allow to set. Makes 32 



I Jam Doughnuts 



PREP 30 minutes + 1 hour 30 minutes to prove COOK 
20" minutes + 1 quantity Basic Doughnuts dough (recipe, p68) 

S t^cup caster sugar + Few drops of pink food colouring + 1 cup 
^spberry jam Prepare Basic Doughnuts recipe to end of step 2. Divide 
dough into 16 portions. Roll each portion into a ball. Place on oven trays 
/ lined with baking paper. Cover with plastic food wrap; stand for 30 minutes 
to prove. Continue Basic Doughnuts recipe from step 4. Combine sugar 
and food colouring on a flat plate. Place jam in a piping bag fitted with a 
1cm plain nozzle. Use nozzle to push a hole into base of each doughnut; 
pipe jam into doughnut to fill. Toss in tinted sugar. Makes 16 



Passionfruit Doughnuts 



PREP 30 minutes + 1 hour 30 minutes to prove COOK 
20 minutes + 1 quantity Basic Doughnuts dough (recipe, p68) 

+ 214 cups icing sugar, sifted + 2 tablespoons passionfruit pulp 
+ 1 tablespoon milk Prepare Basic Doughnuts recipe to end of step 2. Roll 
out dough to 1cm thick. Using a floured 7cm round cookie cutter, cut 18 
rounds from dough. Using a floured 2cm round cookie cutter, cut rounds 
from centre of larger rounds. Place on oven trays lined with baking paper. 
Cover with plastic food wrap; stand for 30 minutes to prove. Continue Basic 
Doughnuts recipe from step 4. Combine icing sugar, passionfruit pulp and 
milk in a bowl. Dip doughnuts in passionfruit glaze. Allow to set. Makes 18 
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Pour boiling 
water into 
tbe Vogurt 
Maker & place 
jar inside. 



Pop on lid & 
in 8-10 hrs 
or over nig Kt 
you'll baue 1kg 
0 / delicious yogurt! 



Mix together 
an EosiVo 
Vogurt sachet 
with water. 



Enjoy the homemade goodness that comes 
from making your own real yogurt. 



Look for the EasiVo Makers and sachets in the Woolworths dessert aisle 
or online at wvA/w.ausnaturalcare.com.au 






here to help freezer 




. . 



Yoghurt makes a sensational 
frozen treat on a hot day 



Top pops 







TIPS & TRICKS S. 



+ SAVE MONEY Make your own 
yoghurt using a 170g sachet of 
unsweetened natural yoghurt and 
a yoghurt maker. 

+ FREEZING When making yoghurt 
pops, don’t fill to the top of mould. 
Yoghurt will expand during freezing. 
+ FLAVOUR COMBOS Yoghurt goes 
with cinnamon, honey, blueberry, 
raspberry, cherry, pear, apple, 
apricot, peach and mango. 





Mixed Berry 
Yoghurt Pops 

MAKES 8 PREP 20 minutes + standing 
+ 5 hours to freeze COOK 10 minutes 

2 cups frozen mixed berries 

V2 lemon^ zest finely grated, juiced 

2 tablespoons honey 

V2 cup water 

V2 cup granulated sugar 

3V2 cups natural yoghurt 

1 Combine berries, juice and honey in 
a bowl; stand for 10 minutes. Using 
a stick mixer, blend until almost smooth. 

2 Place zest, the water and sugar in a 
saucepan; cook and stir over low heat 
for 3 minutes or until sugar dissolves. 
Increase heat; bring to the boil. Boil for 
3 minutes or until syrupy. Strain syrup in 
a fine sieve into a jug. Cool. 

3 Combine syrup, berry mixture and 
yoghurt in a bowl. Spoon yoghurt 
mixture equally among 8 x y 2 -cup 
iceblock moulds. Freeze for 2 hours. 

Insert a wooden stick into each mould. 
Freeze for a further 3 hours or until set. 

Chocolate & Pistachio 
Yoghurt Pops 

MAKES 8 PREP 20 minutes 
+ 5 hours to freeze 

200 g chocolate hazelnut spread 
3V2 cups natural yoghurt 
V2 cup unsalted finely chopped 
pistachios 

Spoon chocolate spread equally 
among 8 x y 2 -cup iceblock moulds. 

Top with yoghurt. Freeze for 2 hours. 
Insert a wooden stick into each mould. 
Freeze for a further 3 hours or until set. 

2 Place pistachio on a large flat plate. 

Stand yoghurt pops for 5 minutes; 
remove from moulds. Press chocolate 
pops into pistachio to lightly coat. 
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social buzz 




Each month you upload it, 
we love it! Here, we put the 
digital into print and 
showcase what’s trending 




Your take on our 
Cake of the Month. 



Cake ohhe month 

Chocolate Bouquet Cate ' 



decadent, handmade flowers. St 



I TOOK THIS 
PHOTO OF MY 
CHOCOLATE 
BOUQUET CAKE 
AND I THOUGHT LD 
SHARE MY MOMENT 
OF JOY WITH YOU 

CAROLE DEMARIA 



CONGRATULATIONS, CAROLE! 

Carole wins this bumper set of 0X0 Good Grips GreenSaver Produce 
Keepers, a new and innovative range from 0X0, specially designed to 
prolong the life of fresh produce - RRP $209.85. Find out more at 
oxogreensaver.com.au. Post and share on Facebook to win a prize! 





I’ve been using 
the Budget 
Meal Planners 
in recipes+ 
magazine, and 
the Chicken Korma from 
your August issue was a 
real stand-out! Quick and 
easy and the family loved it. 
ANNE ATKINSON 



Stay@home mum 

Jody Allen shares some of her silly 
season party hosting tricks for kids 

FOOD GLORIOUS FOOD Nothing beats small portions that can be 
eaten with fingers. Make them lovely and brightly coloured or in the 
shape of a face - kids are pretty easy to please! They also love to be 
involved, so for a larger gathering, consider having a “make your own 
pizza” station. In regards to sweet things for a kids' party, let them have 
a few - seriously. Yes, lollies are a sometimes food, and a party is that time! 
ENTERTAINMENT A busy kid is a happy kid, so keep lively and upbeat 
music on. Also, have some kids' games prepared and put a teenager in 
charge of running them. Get the kids running off all that food. 





Like us on Facebook facebook.com/recipesplusmag 



MOST IMPORTANTLY Sit back, catch up with friends, have a good time 
- and let the kids do the same. The silly season is only once a year! 
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STAY@H 0 ME MUM WORDS JODY ALLEN For more tips and tricks, visit stayathomemum.com.au 






PHOTOGRAPHY SCOTT HAWKINS STYLING ANNETTE FORREST FOOD PREPARATION REBECCA TRUDA RECIPE ADAPTED BY redpes+ 



here to help reader recipe 




LET’S 

ASK 

AMANDA 

HOW! 



Editor, Amanda Lennon, 
shares her top tips for 
having a wonderful 
Christmas on a budget 



Q With less than two months 
to go before Christmas, do 
you have any tips on how to 
have a great festive season on a tight 
budget? Also, any ideas on how to 
keep the presents bill down. 

Dee Alfred, Port Macquarie, NSW 

A Being prepared is always the 
best advice when it comes to 
saving money so Christmas 
can be enjoyed with bells and whistles. 
But that doesn’t mean going without - 
it just means being conscious of what 
you spend your money on and avoiding 
waste. Always write a shopping list, 
with a dollar-value attached, before 
hitting the supermarket so you know 
exactly what you need and how 
much you have allowed for it. Buying 
ingredients on special is a “no brainer”, 
but don’t be tempted to buy ingredients 
just because they’re on special! This 
is where you can blow the budget and 
overstock your pantry and fridge. Being 
a smart shopper will have you grinning 
when December arrives, giving you 
extra money to splash on presents. 
Another way to save on presents is by 
making your own. Turn to page l6 for 
our gorgeous homemade gift ideas. 



Have a question for Annanda 
about cooking? Send it, along 
with your full name and town 
or suburb, to redpesplus(S) 
bauer-media.com.au 




Like us on Facebook 
facebook.com/recipesplusmag 





This month’s winner 
Nihal Abed, of Auburn, 

NSW, says, 

“I MADE UP THIS 
RECIPE AETER 
EXPERIENCING 
THE DEEICIOUS 
ELAVOURS OE 
ERENCH 
POEYNESIA.” 



Reader recipe 

This month, Nihal shares her Polynesian experience 



Chilli Coconut & Lime Fish 

SERVES 4 PREP 10 minutes COOK 15 minutes 



1 tablespoon coconut or vegetable oil 
4 X I50g firm white boneless 
fish fillets 

1 red capsicum, sliced 

1 fresh long red chilli, thinly sliced 

2 cloves garlic, crushed 

1 tablespoon freshly grated ginger 
400ml can coconut milk 

2 green onions, thinly sliced 
2 tablespoons lime juice 

2 teaspoons finely grated lime zest 
V4 cup coarsely chopped coriander 

3 cups cooked long-grain white rice 
Lime halves, to serve 



2 minutes each side or until browned. 
Transfer to a heatproof plate. 

Add capsicum, chilli, garlic and ginger 
to pan; cook and stir for 2 minutes or 
until capsicum is tender. Add coconut milk. 
Bring to the boil. Reduce heat; simmer, 
uncovered, for 2 minutes. Return fish to 
pan; cook, covered, for 5 minutes or until 
fish flakes easily when tested with a fork. 
Remove from heat. 

3 Stir half the onion, the juice and zest into 
coconut milk mixture. Sprinkle fish with 
coriander and remaining onion. Top with 
extra coriander. Serve fish with rice and 
lime wedges. 





I Heat oil in a large frying pan over 
moderate heat. Add fish; cook for 



AMAZING PRIZE 

Nihal wins this colourful Annabel Trends prize pack, RRP $153. 

The pack includes handwoven Makaua bowls, a Letterpress 
design apron and double mitt, and colourful striped woven 
placemats - see annabeltrends.com. Send your Reader Recipe 
to: recipes+. Level 1, 54 Park Street, Sydney, NSW 2000 or email 
redpesplus(a)bauer-media.com.au. Include your address and phone number. 
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Making your own French pastries is super-easy, 
so get baking and whip up 0,,b^tch of croissants 
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here to help cooking for 2 



Chocolate & Pear 
Croissants 

o SERVES 2 (Makes 6) PREP 10 minutes 
5 +1 hour to chill COOK 25 minutes 

^ + cooling + Leftovers Store croissants 

g in an airtight container in a cool place 
> for up to 1 day. 



Spanakopita Croissants 

SERVES 2 (Makes 6) PREP 15 minutes 
+ 1 hour to chill COOK 35 minutes 
+ Leftovers Store croissants in an airtight 
container in the fridge for up to l day. Reheat 
in microwave on Medium (50%) in 30-second 
bursts until warm (do not overheat). 




4 sheets frozen extra-flaky puff 
pastry, thawed 
40g chilled butter, chopped 
I25g canned pear slices, drained, 
finely chopped 

2 tablespoons chocolate-hazelnut 
spread 

2 tablespoons skinless hazelnuts, 
toasted, coarsely chopped 
1 egg, lightly whisked 
50g white eating chocolate, melted 



4 sheets frozen extra-flaky puff 
pastry, thawed 
40g chilled butter, chopped 
lOOg frozen spinach, thawed 
1 green onion, thinly sliced 

1 egg, lightly whisked, plus l extra 
80g fetta, crumbled 

V 2 cup fresh ricotta 

2 tablespoons freshly grated parmesan 
Pinch of ground nutmeg 

1 tablespoon sesame seeds 



Apple & Raspberry 
Croissants 

SERVES 2 (Makes 6) PREP 15 minutes 
+ 1 hour to chill COOK 25 minutes 
+ Leftovers Store croissants in an airtight 
container in a cool place for up to l day. 

4 sheets frozen extra-flaky puff 
pastry, thawed 
40g chilled butter, chopped 
1 small apple, peeled, cored, 
finely chopped 
V4 cup frozen raspberries 
1 tablespoon caster sugar 
V4 teaspoon ground cinnamon 
V4 teaspoon finely grated lemon zest 
1 egg, lightly whisked 
1 tablespoon slivered almonds 
Icing sugar, to dust 
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1 Place 1 sheet of pastry on a flat work 
surface. Top with half the butter. 
Sandwich with another sheet of pastry. 
Using a rolling pin, roll out until 28cnn long. 
Repeat with remaining pastry and butter. 
Place on an oven tray. Chill for 30 minutes. 

2 Meanwhile combine pear, spread and 
hazelnuts in a bowl. 

3 Line 2 oven trays with baking paper. 

Cut 3 X 12cm (straight edge) x 28cm 
(sides) triangles from each pastry sheet. 

For each croissant, place 1 tablespoon of 
pear mixture along straight edge of pastry; 

^ roll to form a crescent shape. Repeat 
y: with remaining pastry and pear mixture 
^ to make 6 croissants in total. Place on 
prepared trays. Chill for 30 minutes. 

^ /Preheat oven to 200°C/180°C 
"w. '^fan-forced. Brush tops with egg. 
dg. Bake for 25 minutes or until puffed 
^ and golden. Cool for 10 minutes. 
Drizzle with white chocolate. Let set. 



+ CHILL IT It’s important to rest pastry 
before baking to stop it shrinking. 

+ FILL IT Don’t overfill the croissants, 
as they might burst during baking. 

+ HEAT IT Puff pastry needs a 
well-preheated hot oven (200°C/ 
180°C fan-forced) to make it puff! 



1 Place 1 sheet of pastry on a flat work 
surface. Top with half the butter. 
Sandwich with another sheet of pastry. 
Using a rolling pin, roll out until 28cm long. 
Repeat with remaining pastry and butter. 
Place on an oven tray. Chill for 30 minutes. 

2 Meanwhile, using hands, squeeze 
excess liquid from spinach. Combine 
spinach, onion, egg, fetta, ricotta, 
parmesan and nutmeg in a bowl. 

3 Line 2 oven trays with baking paper. 

Cut 3 X 12cm (straight edge) x 28cm (sides) 
triangles from each pastry sheet. For each 
croissant, place 1 heaped tablespoon of 
spinach mixture along straight edge 
of pastry; roll to form a crescent shape. 
Repeat with remaining pastry and spinach 
mixture to make 6 croissants in total. Chill 
for 30 minutes. 

4 Preheat oven to 200°C/180°C fan-forced. 

Brush tops with extra egg; sprinkle with 
sesame seeds. Bake for 35 minutes or until 
puffed and golden. 



1 Place 1 sheet of pastry on a flat work 
surface. Top with half the butter. 
Sandwich with another sheet of pastry. 
Using a rolling pin, roll out until 28cm 
long. Repeat with remaining pastry and 
butter. Place on an oven tray. Chill for 
30 minutes. 

2 Meanwhile, combine apple, raspberries, 
sugar, cinnamon and zest in a bowl. 

3 Line 2 oven trays with baking paper. 

Cut 3 X 12cm (straight edge) x 28cm 
(sides) triangles from each pastry sheet 
(step A). For each croissant, place 
1 heaped tablespoon of apple mixture 
along straight edge of pastry; roll to form 
a crescent shape (step B). Repeat with 
remaining pastry and apple mixture to 
make 6 croissants in total. Place croissants 
on prepared trays. Chill for 30 minutes. 

4 Preheat oven to 200°C/180°C fan-forced. 

Brush tops with egg. Sprinkle with 
almonds. Bake for 25 minutes or until puffed 
and golden. Dust with icing sugar to serve. 




















1 
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Cake of the month 



Sunflower Cake 






Add a little sunshine to your next afternoon tea with this delicious cake 



decorated with our favourite feel-good flower 
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RECIPE REBECCA BALKIN PHOTOGRAPHY DAVID HAHN STYLING ANNETTE FORREST FOOD PREPARATION DOMENICA REDDIE 



here to help cook like a star 













INGREDIENT KNOW-HOW 



+ CHOCOLATE Did you know “eating chocolate” 
contains more sugar than “cooking chocolate”? 

+ ALMOND MEAL Made by finely grinding almonds, 
this gives cakes and muffins a nutty flavour. 

+ FONDANT This malleable icing is made from egg 
whites and icing sugar. For a smooth glossy finish, 
rub fondant with baking paper or cornflour. 












-Y 



\ 




Sunflower Cake 

SERVES 20 PREP 30 minutes COOK 1 hour 25 minutes + cooling 
+ 30 minutes to chill COST $1.95 a serve 



* * Fondant Petals 

MAKES 50 PREP 15 minutes 
+ 1 hour to dry 

Vs cup icing sugar^ sifted^ to dust 
250g bought white fondant 
Yellow food colouring 



250g butter, at room temperature, 
chopped 

1 cup boiling water 
200g dark eating chocolate, 
finely chopped 

1 tablespoon instant coffee powder 

2 cups firmly packed brown sugar 
2 eggs, at room temperature 

1V4 cups plain flour 
% cup self-raising flour 
2 tablespoons cocoa powder 
% cup almond meal (ground almonds) 
300g milk eating chocolate, 
finely chopped 
V 2 cup thickened cream 
1 quantity Fondant Petals 
(recipe, right), to decorate 
1 un-iced chocolate biscuit, crushed 

1 Preheat oven to 150°C/130°C fan-forced. 

Grease and line base and side of a 22cm 
(base measurement) round cake pan with 
baking paper. Combine butter, the boiling 
water, dark chocolate and coffee powder in 
a large heavy-based saucepan over low 



heat. Cook and stir for 5 minutes or until 
melted and smooth. Transfer to a 
heatproof bowl. Cool slightly. 

2 Add sugar and eggs to chocolate 

mixture; whisk to combine. Sift combined 
flours and cocoa powder over chocolate 
mixture; whisk to combine. Stir in almond 
meal. Pour into prepared pan; level surface. 
Bake for VA hours or until a skewer inserted 
at centre comes out with crumbs clinging to 
it. Remove from oven. Cool cake completely 
in pan. Transfer to a serving plate. 

3 To make chocolate ganache, combine 
milk chocolate and cream in a heatproof 
bowl over a saucepan of simmering water 
(don’t let base of bowl touch the water). 
Cook and stir for 3 minutes or until melted 
and smooth. Remove from heat. Remove 
bowl from pan. Cool for 5 minutes. Chill, 
stirring occasionally, for 30 minutes or until 
mixture thickens. Spread ganache over top 
and sides of cooled cake. Arrange fondant 
petals on top of cake to form a sunflower, 
leaving centre uncovered. Sprinkle crushed 
biscuit in the centre. 



Line an oven tray with baking paper. 
Lightly dust a clean work surface with 
icing sugar. Knead fondant on prepared 
surface, dusting with extra icing sugar 
if required, until soft. Add 3 drops of 
yellow food colouring; knead until 
fondant is evenly tinted (step A). 

Roll fondant out between 2 sheets 
of baking paper until 2mm thick. Using 
a 5cm oval-shaped cookie cutter, cut 
50 petals from fondant (step B). 

Place petals on prepared tray; pinch 
tips to create a petal shape. Set aside 
for 1 hour to dry (petals will harden). 
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Create a stir at your 
next party with these 
drinks that are ready 
in 10 minutes or less 



.* READY 
; IN 10 
*, MINUTES! 



Merry Berry Punch 



+ 500g frozen mixed berries 
+ Vi cup caster sugar + 1.5 litres 
(6 cups) cranberry juice + 2 cups 
ice cubes Place berries and sugar in a 
large serving bowl. Stand for 5 minutes 
or until slightly syrupy. Add the juice 
and ice; stir to combine. Serves 8 
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PHOTOGRAPHY JAMES KNOWLER, ROB SHAW, BRETT STEVENS & JOHN PAUL URIZAR 



here to help fast 4 















READY 
IN 10 *: 

Refreshing *^MINUTES!.* 

Ginger Punch ‘ * * . . . • * ' 

+ 1 litre (4 cups) chilled clear apple juice 
+ 150g watermeion, fineiy chopped + 200g 
strawberries, siiced + 2 passionfruit, puip 
removed + 2 teaspoons fineiy grated 
iemon zest + V 2 cup pink grapefruit juice 
+ Va cup iemon juice + 3 teaspoons grated 
ginger + 3 cups chiiied dry ginger aie 
+ 3 cups ice cubes + V4 cup smaii mint 
ieaves Combine ingredients in a large 
serving bowl. Serves 10 




I MINUTES!/ 

Tempting 

Tropical Punch ‘ ’ 

+ 3 cups tropicai fruit juice + 200g 
strawberries, fineiy chopped + 200g 
pineappie, chopped + 1 mango, chopped 
+ 1 tabiespoon smaii mint ieaves + 2 cups 
chiiied soda water Combine ingredients 
in a large serving bowl. Serves 8 




Sparkling Fruit Punch 

+ 400g seediess watermeion + 200g fineiy chopped pineappie + 250g strawberries, 
chopped + 3 cups chiiied sparkiing appie juice + 2 cups chiiied raspberry & cranberry 
juice + 2 cups chiiied iemonade + 1 cup freshiy squeezed orange juice + 1 cup chiiied 
pineappie juice Thinly slice a quarter of the watermelon; place in a large serving bowl. Place 
remaining watermelon in a blender; blend until smooth. Strain through a fine sieve into 
the serving bowl with the sliced watermelon. Add the pineapple, strawberry, apple juice, 
raspberry & cranberry juice, lemonade, orange juice and pineapple juice; mix well. Serves 8 
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Egg-static ! 



Start your day with this protein-packed 



breakfast using only five ingredients! 



Ham & Asparagus 
Souffle Omelette 



SERVES 2 PREP 10 minutes 
COOK 10 minutes 









I50g button mushrooms^ sliced 
1 bunch asparagus^ halved 
4 eggs, separated 
50g sliced leg ham 
V 2 cup grated tasty cheese 



I Heat a medium non-stick frying 
pan over moderate heat. Add 
mushroom and asparagus; cook 
and stir for 3 minutes or until tender. 
Transfer to a heatproof plate. 

2 Using an electric mixer, beat egg 
whites in a large dry bowl until 
soft peaks form. Whisk egg yolks in a 
separate bowl. Gently fold egg whites 
into egg yolk mixture. 

3 For each omelette, heat frying pan 
over moderate heat. Add half the 
egg mixture, tilting to cover base. Cook 
for 1 minute or until golden underneath. 
Spoon half the mushroom mixture over 
one side of omelette. Top with half the 
ham and half the cheese. Fold over 
omelette to form a semicircle. Reduce 
heat to low; cook for 3 minutes or 
until heated. Slide omelettes onto 
serving plates to serve. 



MORE_| 



+ CHICKEN & SPINACH Replace ham with V 2 cup + CAPSICUM, CHORIZO & OLIVE Omit 



FILLINGS 






shredded cooked chicken. Omit asparagus; add 
50g baby spinach leaves. 

+ TOMATO & FETTA Omit mushroom and 
asparagus; add 4 sliced tomatoes. Add 50g 
crumbled fetta to grated cheese. 



mushroom and asparagus; add 1 cured chorizo 
sausage, finely chopped, and half a small red 
capsicum, thinly sliced. Sprinkle 1 tablespoon 
drained sliced pitted green olives over filling 
of each omelette. 
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Product contains other sweeteners. 




